ONE  HUNDRED  PER  CENT  PURE 


EDICOL  SUPRA  AMARANTH  AS 


Medium  red  of  good  general  fastness. 

Suitable  for  colouring  sugar  confectionery, 
canned  fruits,  table  jellies,  blancmanges  and  jams. 
U.S.A.  certified  supplies  available  as  F.D.&C  Red  No.  2. 
Surpasses  the  world’s  highest  purity  standards. 


Full  information  on  request. 

Imperial  Chemical  Industries  Limited  London  SWl  England 
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NOW  OVER 


SATISFIED 
CUSTOMERS  IN 
THE  UK  ALONE 


Australian  user  reports 


Since  K.S.  machines  have  been 
incorporated  in  our  production 
lines,  skinless  sausages  have  im¬ 
proved  considerably  in  colour, 
and  peeling  is  much  easier.  Pork 
sausages  show  excellent  colour 
and  binding,  and  luncheon  meat 
and  pies  show  improved  texture 
and  colour.  These  are  undoubt¬ 
edly  the  most  profitable  machines 
in  our  factory. 


German  user  reports 


1  installed  a  K.S.  in  I9SS  and  have 
now  four  of  these  machines  in 
operation.  I  cut  out  mincers 
altogether.  The  K.S.  gave  all  my 
produas  uniformity,  high  bind¬ 
ing  power  and  texture.  1  am  an 
extremely  satisfied  customer  and 
I  can  recommend  this  machine 
to  all  my  colleagues  for  economy 
and  speed. 


The  K.S.  Mincemaster  gives  a 
uniform  proportion  of  meat  to  fat 
throughout  every  mix.  It  enables 
you  to  aim  at,  say,  a  30%  fat 
content  and  get  it  every  time. 
There  is  no  question  of  varying 
between  26%  and  34%  from  batch 
to  batch.  This  invariable  hi^ 
quality  promotes  sales  confidence 
in  the  product  and  ensures  better 
sales  results. 


mH 

IkVi 

^  X  A 

For  full  details 
write  to: 


Foodfech  Lfd 


Queen  Anne’s  Place 

Bush  Hill  Park.  Enfield,  Middlesex 

Telephone:  LABurnum  66S6/7 
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ROCHE  ASCORBIC  ACID  B.P. 

(Vitamin  C) 

Will  give  your  Products  DECISIVE  SUPERIORITY 


Roche  PURE  VITANIN  C  - 

'k  Has  demonstrated  its  value  in  preserving  natural  colour  and  flavour  in  frozen  fruits. 

★  Is  ideal  for  standardizing  the  Vitamin  C  content  of  processed  juices — Citrus,  Apple, 
Pineapple  and  Tomato. 

★  In  cured  meats,  can  significantly  reduce  curing  time,  give  more  uniform  colour  and 
help  to  maintain  better  colour  and  flavour  during  storage,  distribution  and  display. 


A4 


Full  information  available  from 

ROCHE  PRODUCTS  LIMITED,  IS  MANCHESTER  SQUARE,  LONDON,  W.l 

Telephone:  Welbeck  SS66 
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THE 

BOEHM  EXPERIMEHTAL 

KITCHEN 

.  . .  aided  by  many  yeaxs  of  experience  in  the  field  of  Food  Technology, 
exists  to  help  YOU.  Our  staff  will  prepare  a  recipe  for  you  or 
co-operate  with  you  to  solve  a  problem  of  one  of  your  own  recipes.  At  all 
times,  the  assistance  of  our  staff  is  available  without  cost 
or  obligation.  Most  important  of  all  the  service  is  CONFIDENTIAL. 

FBEDK.  BOEHM  LTD.,  19  BENTIHCK  STREET,  LONDON,  W.l.  WELl>eck  7933. 


AJINOMOTO  M.S.G. 

YEATEX 

PROTEX 

— draws  out  hidden  flavour  and 

— flnest  Yeast  Extracts  giving 

— hydrolised  protein  Imparting 

strengthens  weak  flavour. 

flavour  and  nutritional  value. 

a  rich  meaty  flavour. 

ADDITIONAL  INFOKMATION 

ON  THESE  PRODUCTS  IS 

CONTAINED  IN  OUR  BROCHURES. 
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Protect  against  corrosion 


KOPEXi 


P.Y.G.  COVERED  PLIABLE  ELECTRICAL  CONDUIT 


KOPEX  Pliable  Electrical  Conduit  with  P.V.C.  outer  covering 
is  resistant  against  corrosion,  oil  and  suds.  Special  duralumin 
couplings,  fitting  over  the  P.V.C.  covering,  form  liquid-tight  joints  and 
cannot  break  away.  The  completed  installation  may  be  buried  or  totally  immersed. 
KOPEX  makes  quick  work  of  even  the  most  intricate  wiring  layouts. 

Just  bend,  cut  and  set  it  by  hand.  It’s  as  easy  as  that!  The  finished  job  will  be  neat, 
rigid  and  permanent.  Vital  produaion  time  will  be  saved  and  labour  costs  reduced. 
KOPEX  P.V.C.  Covered  Electrical  Conduit  is  especially  suited  for  protecting 
wiring  on  machine  tools,  factory  equipment,  chemical  plants  and  general 
industrial  installations. 

Technical  information  and  prices  sent  on  request. 


Head  Office;  Maikay  Houaa,  10T  Knightabridga,  London,  8.W.7 
Talaphona:  KNIghtsbrIdga  7811/S 

Works:  Alpha  8traat,  Slough,  Bucks.  TsIsphons:  Slough  2S470/8 
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...ACCUBACT  MATTEBS 


Viskase  know  that  too.  That’s  why  we 
have  gone  out  of  our  way  to  make  PRECISION 
NOJAX  CASINOS  the  most  accurate  skinless 
sausage  casing  available  today.  Test  them  mth 
calipers — and  see ! 

And  another  thing:  Precision  Nojax  Casingrs  are 
packed  under  ideal  conditions  of  controlled  humidity 
—  you  can  rely  on  them  for  very  fast,  trouble-free 
stuffing. 

^  ACCUBATE  WEIGHT  CONTBOL 

—to  a  fraction  of  an  ounce. 

^  FASTEB  STIJEEIN6 

—  maximum  internal  diameter  and  minimum  shirred 
length— plus  economic  40  and  56  foot  lengths. 

^  BETTEB  FINISHED  FBODUCI 

—  precise  shirring  and  strength  prevent  breakage  and 
meat  loss. 

^  LOWEB  FBODTJCTION  COSTS 

— fewer  stoppages,  increased  speed  and  greater  accuracy 
add  up  to  major  economies. 

Pr'ScTsFon  N0JAX=~'"9= 

ohe  be^t 

NO  OTHER  CASING  SO  FAST  —  NO  OTHER  CASING  SO  ACCURATE 

See  US  at  the  Smithtield  Show  I 
Deeemher  7th-11th.  Stand  Mo.  272,  Earls  Court. 

VISKASE  LIMITED  40  Chancery  Lane,  London,  W.C2. 

Telephone:  CHAncery  8111 
“Prtclsion  NoJtM"  Is  a  trada-mark  of  Union  Carbida  Corporation. 
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If  you  have  a  dust  problem,  we  have  an  answer  to  it — an 
answer  based  on  over  30  years’  specialisation  in  industrial 
dust  collection.  During  that  time,  we’ve  settled  pretty 
well  every  kind  of  industrial  dust:  metal,  wood,  plastic, 
food,  chemical,  and  so  on.  We’ve  done  it  with  the  help  of 
up-to-the-minute  scientific  research  and  the  widest  range 
of  equipment  made  in  this  country :  filters,  large  and  small 
unit  collectors,  wet  collectors  (particularly  useful  for 
fine  or  explosive  dust),  and  complete  plant  installations. 
All  our  collectors  are  self-cleaning  and  are  designed  for 
either  fully  or  semi-automatic  operation. 

See  us  for  dust— and  settle  it  once  and  for  all. 


DALLOW  LAMBERT 

dust  control  equipment  for  industry 

DALLOW  LAMBERT  COMPANY 


THURMASTON,  LEICESTER 

aic  82 
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PLATE  HEAT  EXCHANGERS 


DE  LAVAL  Heat  Exchangers 

offer  the  most  efficient  method  of  Heating, 
Cooling  and  Pasteurising  in  the  Food, 
Chemical  and  Process  Industries. 

Their  applications  are  unlimited  and  units 
have  recently  been  sold  for: 

ANIMAL  FATS  PERCHLORETHYLENE 
BEER  PROTEIN  LIQUORS 

BUTANE  SOLUBLE  OILS 

CAUSTIC  LIQUORS  STARCH  LIQUORS 
COFFEE  EXTRACTS  SYRUPS 
FRUIT  JUICES  TURBINE  OILS 

GELATINE  VEGETABLE  OILS 

MINERAL  WATERS  VINEGAR 
MOLASSES  WHEY 


PENICILLIN  MEDIA  WOOLGREASE,  Etc. 


DeI^AL  of  COURSE! 


ID 

reasons  why  you  should  also  choose 

De  iMval: 

1 

Unsurpassed  for  heat  transmission. 

2 

All  stainless  steel  contact. 

3 

Accessibility  of  all  liquid  surfaces  for 
inspection  and  easy  cleaning. 

4 

Multi-stage  operation  can  be  arranged 
on  one  unit. 

5 

Easy  extension  or  modification  to  suit 
changed  working  conditions. 

6 

Small  volume  of  liquid  hold  up. 

7 

No  risk  of  liquids  mixing. 

8 

Small  space  requirements. 

9 

Fine  limits  of  temperature  control. 

10 

Several  liquids  can  be  treated  simul¬ 
taneously  in  the  same  unit. 

P.I4I  VB 
Industrial  Modal 


CONSULT 


DeIaval 


on  your  heat  exchange 
problems ...  and  all 
processes  involving 
Centrifugal  Separation 


Priciit  Eiilaiirlii  Dlrlilaa 


ALFA  LAVAL  COMPANY  LIMITED  •  GREAT  WEST  ROAD  •  BRENTFORD  •  MIDDLESEX  •  Tel:  ISLeworth  1221 


SmM'f  01410 
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uumrnui  horsepower  with  the  new 


AEI  British  Standard  Dimension  Motors 


More  compact  machines  and  lower  i 
cost  for  the  same  horse-power — these  k 

are  the  advantages  of  specifying  the  A 
new  AEI  motors.  Manufactured  in  W 
accordance  with  the  BS2960,  the  range  f 
covers  ratings  from  1  to  50  h.p.  with 
‘Class  E*  insulation  and  65®  tempera¬ 
ture  rise.  AEI  type  KN-C  British  1906*; 
Standard  Dimension  A.C.  motors  are  ^ 
available  in  ventilated  form,  with  drip 
proof  enclosure. 

Write  for  leaflet  G 13032  1910 


1923 


TODAY 


AEI 


ASSOCIATED  ELECTRICAL  INDUSTRIES  LIMITED 


MOTOR  &  CONTROL  GEAR  DIVISION. 


RUOBY  ti  MANCHESTER,  ENGLAND 


T-h;  INCORPORATING  THE  MOTOR  &  CONTROL  GEAR  INTERESTS  OF  BTH  &  M-V 


AlO 
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What  d  you  mean... 


the 


tabe\  should  be ‘a**'* 


I  VsKlwsA  ^  ^  label  hater.  From  the  moment 

I  |i^\\  charge  of  our  bottling  plant 

I  U  \  ^  everything  came  unstuck — me,  the  labels, 
the  lot.  Machinery  all  gummed  up,  labels  on  crooked,  labels 
on  crinkled,  labels  not  on  at  all.  Nobody  would  even  speak 
to  me.  Then  I  had  a  chat  with  the  man  from  United  Glass. 
He  said  the  best  kind  of  labels  aren’t  on  the  bottles, 
they’re  in  them.  Fired  right  into  the  glass.  Vitreous 
enamelled  labels.  Now  I  get  my  bottles  from  him  I’m  the 
hero  of  the  factory — and  I  don’t  have  to  do  a  thing. 

Vitreous  eiuiinclled  labels,  in  one,  two  or  three  colours,  screen 
printed  and  fired  into  the  glass,  take  the  whole  job  of  labelling  ofiT 
your  shoulders.  No  need  to  get  labels  printed.  No  need  for  label¬ 
ling  machinery.  No  relabelling.  No  clogged  washing  machines. 
United  Glass  will  submit  designs  or  work  to  your  designs.  And  if 
ever  yon  have  a  glass  packaging  problem,  the  United  Glass 
Packaging  Advisory  Bureau  will  always  be  glad  to  help.  Please 
get  in  touch  at  the  address  below. 


UNITED  GLASS 

United  Glass  Ltd.,  Leicester  House,  1-4  Leicester  Square,  London,  W.C.a 
Tel :  GERrard  8611.  Grams  :  Glaspak,  Lesquare,  London. 
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PROTECT  WITH 


Bf  kind  permission  of  the  N.C.5.  North  Eastern  Divishm. 


EPIKOTE  RESIN  BASED  PAINTS 


Above;— Ammonium  Sulphate  plant  at  Manvers  Main  Coking  Plant,  treated  with  Evokote  Type  10 
Behw:— Maplewood  floor  treated  with  Evokote  Type  20  at  the  works  of  John  Mackintosh  A  Sons  Ltd.,  Halifas 


^proof  against  mineral  and  organic  acids,  fruit 
Juices,  steam,  caustic  soda,  detergents,  abrasions 


A  PRODUCT  OF 


OF  STAFFORD 


Manufacturers  of  BITUGEL,  EVODYNE  and  EVO-LED  paints 

^  SEND  FOR  LITERATURE  EVODE  LTD.,  (PAINTS  DIVISION)  STAFFORD. 

London  Office :  82  VIC  TORI  A  S  TREE  T,  S.W.  I .  Telephone :  ABBey  4622-3 


Telephone:  2241-5 
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Rempioy  I  PRQTECnVE  GUTTHING 


Cut  down  expense  and  man-hour  losses 
by  ordering 


Sound  materials,  workmanship  &  value 


All  garments  are  correctly  made  for  the  purpose  from  most 
reliable  materials. 

All  overalls  are  made  from  cloth  sptm  and  woven  in 
Lancashire,  pre-shrunk,  and  guaranteed. 

All  seams  and  stitching  are  done  in  a  thoroughly  work¬ 
manlike  way  to  ‘hold  together’  and  prevent  dangerous 
break-aways.  . 

Garments  are  well-cut  to  ensure  comfortable  fitting  with 
easy  movement.  There  is  no  skimping. 

Particular  care  is  given  to  the  cut  and  make  of  women’s  S  : 
overalls  to  give  lasting  smartness  and  continued  satisfactory 
service.  W 

Rempioy  have  over  the  years  supplied  protective  clothing 
for  all  purposes  to  many  organisations,  light  and  heavy 
industries,  large  and  small.  At  all  times  the  reUabiUty  of 
Rempioy  has  been  thoroughly  appreciated.  Tell  Rempioy 
your  needs,  and  see  how  completely  and  economically  yotir 
requirements  will  be  satisfied. 

BOILER  SUITS  *  BRACE  &  BIB  OVERALLS 
LEATHER  APRONS  -  SLEEVES  &  LEGGINGS 
WAREHOUSE  COATS  -  WOMEN’S  WRAP-OVER  OVERALLS  j 


l:  ..  // 


R.A.F.  STYLE  MILER  SRIT 

Smart  and  durable.  With  two  breast 
pockets:  two  side  pockets  in  trousers; 
nip  and  nik  pockets.  All-round  belt. 
Detachable  buttons.  All  pockets  bar 
tacked.  In  white,  navy,  khaki,  tan, 
and  bleached. 


GLOVES  for  all  purposas.  Rempioy  have  In  stock  a  full  range  of 
standard  gloves  for  all  Industries,  and  those  are  available  In 
all  slios  and  fittings. 


Light-weight  general-purpose  glove 
with  butt  split  palm,  fabric  back, 
and  knitted  wnst.  Men’s  and 


Popular  type  Welder’s  Gauntlet, 
Butt  »lit  chrome.  Double  palm. 
4'  cuff. 


WOMER’S  WRSr-OVER 
OVERALLS 

Attractively  styled.  Breast  and 
side  patch  pockets.  Detachable 
buttons  on  cuA.  In  white, 
green,  and  saze. 


POST  THIS  COUPON  TO  ( Rempioy  I  to  learn  real  value! 


To:  REMPLOY  LIMITED, 
Protective  Clothing  Sales  Division, 
Oxgate  Lane,  London,  N.W.2. 

Please  t>'nd  me  details  and  Illustrated 
Literature  regarding  Rempioy 
Protective  Clothing. 
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an  extensive  range- 

of  IIIGII-SPEED  CENTRIFUGALS 

for  rapid,  hygienic  food  processing 
made  of  suitable  corrosion  resisting 
materials 


SONS  LTD.,  HUDDERSFIELD. 


THOMAS 


Broadbtnt  high  duty 
tugar  eentrifugals 
iii  a  modem  augar 
factory. 


Over  90  years  experience  in  the 
specialised  field  of  centrifuging 
enables  us  to  recommend  the  most 
satisfactory  equipment  for  increasing 
your  production. 


A14 


Mom:  5520/5  Grams:  BROADBENT,  Huddarsflald 
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BROADBENT 


model 


THE  NEW 
MINISONIC 


This  ultrasonic  homogenizer 
offers  the  easiest, 
most  convenient  and  efficient 
way  of  making  emulsions 
and  dispersions. 

Minisonic  model  3  is  made  in 
stainless  steel  with  built-in 
glass  vessels  and  perfect 
finger  tip  control  valve. 
Developed  on  the  experience 
of  over  a  thousand 
installations  of  the  Rapisonic 
it  is  an  advanced  and 
reliable  machine,  sold  at  a 
sensible  price. 

Full  details  on  request  from 

Ultrasonics  Ltd 

Westgate,  Otley,  Yorkshire. 


fractional  h.p, 

GEARED  MOTOR  UNITS 


power 

where 


you 

want 


Power  for  many  purposes.  Power  to 
drive  efficiently  your  plant  or  product. 
Power — at  slow  speed — single,  double  or 
triple  reduction  units  giving 
45  different  gear  ratios  driven  by 
motors  of  up  to  1  h.p. 

Power — from  sturdy  dependable 
G.E.C.  Fractional  Horsepower 
Geared  Motor  Units. 

Fully  detailed  illustrated  publication 
on  application. 


THE  GENERAL  ELECTRIC  CO.  LTD.,  MAGNET  HOUSE,  KINGSWAY,  LONDON,  W.C.2 
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DAWS  CREAMERIES 
(SALTASH)  LTD 


J.  LYONS  A  CO.  LTD 
GREENFORD,  MIDDX. 


MVNTON  A  FISON  LTD 


W.H. 

-quick  time 


Wright  Hargreaves  are  the  sole  agents  in  England,  Scotland  and  Wales  for 
Silkehorg  Plate  Heat  Exchangers  that  meet  the  highest  standards  of  the  food  industry. 


WRIGHT  HARGREAVES 


ENGINEERING  CO.  LTD. 


washed  by 


W.  H.  washing  equipment  handles  containers  with 
amazing  speed  and  thoroughness.  Out  they  come, 
clean  as  whistles,  completely  ready  for  further 
service. 

W.  H.  have  solved  can,  chum  and  container 
washing  problems  in  many  industries,  and  their 
wealth  of  experience  is  freely  at  your  disposal.  If 
you  have  a  container-washing  problem,  Wright 
Hargreaves  can  supply  the  answer— either  as  a 
standard  machine,  or  as  equipment  specially 
tailored  to  meet  your  individual  requiremenu. 


Hand-fed  and  Automatic  rotary  equipment 
for  washing/sterilizing  containers  at  a  rate  of 
up  to  360  per  hour. 

Straight-through  systems 
—  fully  automatic— for  washing/sterilizing  up 
to  720  containers  of  varying  sizes  per  hour. 
Automatic  removal,  washing  and  replacement 
of  lids  can  be  incorporated.  Power  conveyors 
with  'Patent'  non-friction  bends  are  available 
to  help  further  speed  the  operation. 

Whatever  your  problem,  we'll  be  happy  to 
study  it  and  make  recommendations. 


Sm««t  W. M.5. 
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in  double 


MILK  MARKETING  BOARD 
ASPATRIA,  CUMBERLAND 


Officn  A  Works:  Brookhouss  Lans,  Blackburn, 

Telephone:  Blackburn  4195-6.  Telegrams:  Ritelines,  Blackburn. 

Also  at:  Lloyd's  Bank  Chambers,  Newbury,  Berks.  Tel:  Newbury  1063. 


HOLO-FUTE 


^  Highly  efficient  heat  transfer. 

Uniform  heating  improves  product  quality. 
^  Minimum  particle  degradation, 
sf  Space  saving  design. 


The  ‘Holo-Flite’  Processor  is  a  screw  conveyor  with 
hollow  flights  through  which  a  heat  transfer  agent 
Is  circulated.  The  material  to  be  processed  can  be 
either  heated,  cooled  or  dried  at  a  continuous  uniform 
rate.  The  basic  design  of  the  ‘Holo-Flite’  Processor 
can  be  readily  adapted  for  specific  applications: 
for  example  a  dome  cover  can  be  fitted  to  collect 
evaporated  moisture  in  a  drying  process. 


Engineers  (London)  Ltd. 


{In  association  with  W.  C.  Holmes  &  Co.  Ltd.) 

119  Victoria  Street,  London,  S.W.I.  (Telephone:  Victoria  9971-3) 


One  of  two  •  Holo-Flite  '  Processors, 
Model  ID78-4',  supplied  to 
Imperial  Chemical  Industries  Limited. 
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Kork-n-Seal 
make  them  for  coty 


Kork-N-Scal  make  a  larger  variety  ol'  closures 
than  any  other  British  manui'acturer,  for  glass, 
metal  and  plastic  containers.  As  part  ol'  United 
Glass  Ltd.,  Britain’s  leading  makers  of  glass 
containers,  they  can  produce  and  deliver  your 
closures  and  glass  containers  together. 

•  If  you  need  closures,  or  expert  advice  on 
closures,  come  to  Kork-N-Seal.  You’ll  get  the 
best  service  there  is.  Please  write  or  ’phone. 


KORK-N-SEAL  LIMITEt 

Leicester  House,  1-4  Leicester  Square,  London,  W.C.2. 
PAoncGERrard  8611.  Grams:  Korkanseal,  Lesquare,  Londrai. 


m 


KORK-N-SEAL 

The  Closurt  Division  of  United  Glass  Ltd. 
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Quality 

in  White  Flint 

GLASS 

COHTAIHERS 


NATIONAL  CLASS 
WORKS  (voRKj  LTD. 

FISHERGATE,  YORK.  Tel.  YORK  23021 
ALSO  AT;  CAROLINE  HOUSE.55-57  HIGH  HOLBORN, 
LONDON.  W.C.I.  Tcl.  HOLBORN  2146 


Prompt  delivery  from  stock. 
Packed  in  easily  handled  cartons. 


IHADE  n  k  m  MAHk 
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The  man  who  makes  the  good  things  you  sell 

takes  extra  pride  in  his  work  wlien  he’s  jjiven 
top  (pinlity  ingredients.  Whether  his  recipe 
is  formnlated  in  (piarts  or  ewts.  supply  him 
with  wii.Ts  })iirc  milk  pnKhiets.  .Vnd  wii.ts  have 
an  expert  ativisory  service  that  is  at  your 
beck  and  call  should  you  (or  he)  need  it. 

CURRENT  RRICE  LIST  GLADLY  SENT  ON  APRLICATION  TO 

WILTS  UNITED  DAIRIES  LIMITED 

TROWBRIOOK  •  WILTS 

A  MEMBER  OF  THE  LARGEST  DAIRY  ORGANISATION  IN  THE  COMMONWEALTH 

WILTS 

UMITIO  OAiaiCS 

finest  way  of  saying 


MILK  POWDER  IN  ALL  ITS  FORMS.  SWEETENED  CONDENSED 
MILK.  FULL  CREAM  OR  SKIM.  EVAPORATED  MILK-ANO.  OF 
COURSE.  BUTTER.  CHEESE  AND  ALL  OTHER  DAIRY  PRODUCTS 


HERE’S  NEWS! 


such  as  you've 
never  had  before! 


At  last,  a  complete  packaging  service  conceived  with  the 
packer— and  his  sales— \n  mind.  At  the  Jackson  Glassworks 
millions  of  glass  containers  are  being  produced  every  week; 
many  of  them  are,  of  course,  standard  containers,  but  a  great 
number  are  special  containers— special  because  they  are  new 
types  of  containers  designed  to  improve  appearance  and  to 
facilitate  high  speed  packaging. 


This  is  the  Jackson  idea  of  a  Packaging  Service— a  service 
that  produces  containers  with  the  product,  the  closure  and 
the  outer  in  mind,  and  at  Jackson's  two  important  new 
departments  are  working  to  ensure  that  the  company  and  its 
customers  keep  well  to  the  fore  in  modern  packaging  methods. 
If  bottling  or  packing  is  your  business  here  is  a  name  worth 
remembering. 


Jackson  packaging  advisory  sarvica 

A  comprehensive  service  embracing  design  and  advice 
not  oniy  on  giass  containers  but  aiso  on  closures,  labels, 
display  boxes  and  outers.  Ring  Museum  7263  with  any 
problem  you  may  have. 


Jackson  rasaarch  unit 

A  team  of  experts,  perfecting  new  types  of  glass  packs 
and  closures,  if  you  have  a  new  product  or  want  to  give 
a  new  look  to  an  existing  one,  we  may  already  have  the 
answer  for  you. 


JACKSON  BROTHERS  (OF  KNOTTINGLEY)  LTD 
London  Office  12  Gt.  Portland  St.,  W.1.  Museum  7263 


in  association  with  J.  W,  Sutcliffe  4  Co  (1950)  Ltd. 
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it  can  be  done 


Hiduminium 


Aluminium 


MALT  PRODUCTS 


A  THOUGHT  FOR  FOODS 


Protein  additions? 
Vitamin  B  complex? 
Starch  conversion  ? 
Fermentation  balance? 
Flavour  development? 
Laboratory  media? 


GIVE  US  FOOD  FOR  THOUGHT! 


MI  NTON  N  11  SON  IMMITKI) 

tfUABS  »A<.r<tR^  '>TOmMARk».T  MLI»UI.  k 

Maltsters  for  more  than  a  Century 


TOH 


woti  HYSTER 

INDUSTRIAL  LIFT  TRUCKS 

We  will  survey  your  requirements  and 
prove  what  can  be  done  with  HYSTER. 
Write  for  leaflets  and  spedflcations  to  your 
nearest  Leverton  depot,  quoting  reference 
H.50/F.M. 


Photograph  by  court€sy  of 
STAMINA  FOODS  LTD. 


LEVERTON 


HYSTER  cleakp 


SPALDING 

Sp«ldlna,  Linos.  T«l:  SPAIdIng  3321 

NEWCASTLE 


LEEDS 

OIKIorsoms.  LsoOs.  T*l:  MORIsy  4221 

WIGAN 

Wlaan  R<S.  Bryn,  AsHton«ln«Mokortl4 

Tal:  Ashton-ln-Makerfl«ld  7675 


Tssn» 


Tal:  Low  Fall  78611 


HSO 


^THEY  CREATE  A  VITAL  LINK  BETWEEN  ADVERTISER  AND  PUBLIC... 


...SAYS  THE  SALES  MAN, -I 


To-day,  hundreds  of  leading  firms  regard  R.O.  Seals  as  first-class  sales  aids  and  as  a  means  of  establishing  good  trade  I 
and  public  relations.  For  instance,  being  printed  in  colour  they  greatly  improve  the  appearance  of 
a  product  and  act  as  a  visual  link  between  its  appearance  in  advertising  and  its  display  in  the  shops. 

\nd  because  R.O.  Seals  offer  security  with  case  of  opening  and  re-closing  there  is  an  instinctive  public  preference 

for  them.  But  that  is  not  all.  Safeguarding  the  freshness  and  purity  of  the  contents  throughout  all  stages  | 
of  distribution  is  vital  and  no  closures  do  this  more  effectively  than  R.O.  Seals.  Every  cap  is  thread-moulded  to  each 

individual  container  so  that  a  perfect  made-to-measure  hermetic  seal  is  assured.  It  will  pay  you  to  . 

consider  R.O.  Seals  in  relation  to  your  product.  Full  details  gladly  sent  on  request.  [ 

K*0*ssimiIss 


METAL  CLOSURES  LIMITED  •  BROMFORD  -LANE  -  WEST  BROMWICH  •  STAFFORDSHi 
Telephone:  West  Bromwich  1786  •  Telex:  33322  •  Telegrams:  "Closures"  West  Bronn* 


Gtorgt  Mixtr  and  Co.  Lid.,  Somich,  carried  out  the  '  Darvie ' 
P.V.C.  sheet  installation  in  the  shop  of  W.  Stratton,  Salhouse. 


Modern  Butchers*  shops  use  clean,  hygienic  *  Darvie 


'T’hcrc  is  a  lot  of  ‘  Darvie’  p.v.c.  sheet 
in  this  butcher’s  shop.  The  top 
and  sides  of  the  counter,  the  sides  of 
the  wooden  topped  meat  chopping 
counter,  and  the  door  and  wall  of  the 
cold  room  are  covered  with  this 
hygienic  I.C.I.  material.  ‘Darvie’ 
panelling  means  that  customers  are 


attracted  by  a  clean  shop  which  can 
easily  be  maintained  in  good  clean 
condition. 

‘Darvie’  is  an  hygienic  and  odour¬ 
less  material  that  will  not  taint  food. 
It  is  tough  yet  light  and  is  rigid  even 
in  thin  sheets.‘Darvic’  has  low  thermal 
conductivity,  has  high  impact  strength 


and  resists  corrosion.  ‘Darvie’  is  easily 
heat  shaped  and  is  available  in  a  wide 
range  of  attractive  colours. 


'Darvie'  it  the  registered  trade  marh  for  the  rigid 
p.v.c.  sheet  made  by  I.C.I. 
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Now  THAT  i’m  back  in  Scotland  I  want  everything’ 

Scottish.  Including  the  bottles  for  my  filling  lines.  I  get  what 
I  want  at  Alloa.  Bottles  made  for  Scots,  by 
Scots.  No  wonder  whisky  feels  at  home  in  them — so  do 
lots  of  other  first-class  Scottish  products. 

No  wonder  Scots  choose  Alloa. 

Everything  you  need  in  glass  packaging,  right  here  in 
Scotland.  That’s  what  the  Alloa  Glass  Work  Company 
offers.  You  get  first-class,  indiWdual  treatment,  the  best 
in  research  and  design,  and  the  Alloa  Company  has  an 
associated  closure  company  in  Scotland  too.  Isn’t  this  the 
kind  of  service  you  want  ?  Get  in  touch  and  it’s  yours ! 


THB  ALLOA  OLASS  WORK  CO.  LTD.,  GLASSHOUSE  LOAN,  ALLOA,  SCOTLAND.  TELEPHONE:  ALLOA  761 
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Permutit  softened  water  ensures: 


Sparkling  bloom-free  clean  bottles 


No  unnecessary  re-washes 


Efficient  operation  of  bottle  washing 
machinery 

Reduced  maintenance  costs 


Permutit  Fully  Automatic  and  Manually  operated  Softeners  are  available 
to  soften  any  volume  of  water. 

PERMUTIT  COMPANY  LIMITED 


DEPT.  V.I.  .V12.  PERMUTIT  HOUSE.  GUNNERSBURY  AVENUE.  LONDON.  W.4 


TELEPHONE:  CHISWICK  6431 


St^iidiary  Companitt 

THE  PERMUTIT  COMPANY  OF  AUSTRALIA  PTV.  LIMITED  ^  TNE  PERMUTIT  COMPANY  OF  SOUTH  AFRICA  (PTV)  LTD. 

SS7-S73  Pacific  Highway,  Crow’a  Nett,  Sydney,  N.S.W.  ^  P.O.  Box  6937,  Johanneaburg. 

ION  EXCHANOE  (CANADA)  LTD.,  33  Price  Street.  Toronto  s.  Ontario. 


moKS 
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As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCANDURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain’s  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a  hitherto  unknown  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 


P.V.C.  BELTING 
IS  MANUFACTURED  BY 


BRITISH  BELTING  &  ASBESTOS  LIMITED 
A30 


CLECKHEATON 


YORKSHIRE 
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That’s  it — game  and  set! 

Now,  who’s  ready  for 
a  refreshing  fruit  squash? 

Who  isn't! — especially  when  it’s 
one’s  favourite  thirst-quencher. 
‘Squash’  manufacturers 
depend  on  Sturge  pure  citric  acid 
to  give  added  piquancy  of 
flavour  to  their  products. 

Good  reputations  are  enhanced 
by  Sturge— makers  of 
flne  chemicals  since  1823. 


CITRIC  ACID  BP 
CITRIC  ACID  ANHYDROUS 
TRISODIUM  CITRATE  BP 


First  name  in  CITRIC  ACID 


Citric  acid  for  jams  and  preserves,  fruit 
squashes  and  carbonated  drinks,  ice 
cream,  confectionery,  processed  cheeses 
and  other  food  products. 


JOHN  &  E.  STURGE  LIMITED 
WheeleysRd.,  Birmingham  15.  Tel:  Midland  1236 
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NEGRETTI  &  ZAMBRA 


When  it’s 
a  question  of 

HUMIDITY 


122  REGENT  STREET.  LONDON.  W.l 

Telephone:  REGcnt  3406.  Telegrani>:  Nevretii.  Piccy.  London. 

BRANCHES:  Birminnham,  Cardiff,  GIu^kuh,  Leeds,  Manchester,  Nottingham. 
Agents  or  Subsidiaries  in  most  countries. 


Feeding . . .  dividing . . . 

increased  production 


By  courtesy  of  Peter  Walker  (  Warrington)  Ltd. 

BARRY-WEHMILLER 

Rotary  Filer 

You  get  increa«;ed  output  with  the  B.W.  Rotary  Filer 
It  steps  up  production,  and  saves  labour. 

If  the  machine  ahead  of  the  Filer  stops  the  bottles  will 
accumulate  on  the  Filer  table.  They  are  automatically 
cleared  when  the  machine  starts  again.  There  is  no  need 
to  stop  the  Filer  working.  The  Rotary  Filer  will  handle 
varying  sizes  of  containers. 

BARRY-WEHMILLER  MACHINERY  CO.  LTD.,  WINGATE  HOUSE,  93-107  SHAFTESBURY  AVENUE.  LONDON,  W.l. 
Telephone:  Cerrard  6316  (S  lines)  Telegrams:  Barryweh  Wesphone  London  Cables;  Bat  •yweh  London 
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the  safe 


Safe  because  it  is  translucent,  hygienic,  allows  easy  passage  for  speedy 
handling  of  goods  betiveen  departments  where  constant  usage  is  necessary. 


flexible 


Flexible  to  allow  wide  manually  operated  trolleys  to  be  used. 


self- 


closing 

door 

Self-closing  so  that  it  cuts  down  draughts 

and  noise. 

The  framework  of  the  door 
consists  of  a  vertical  tube 
which  tits  close  to  the  door 
frame.  Concealed  in  the  top 
of  the  tube  is  the  patented 
double-action  return  spring, 
this  is  fully  adjustable  and 
ensures  that  the  door  is  self¬ 
closing.  The  door  pivots  at  the 
top  and  bottom  on  axles  let 
into  the  lintel  and  into  the  floor. 


★ 

Stt  Neway  Flexible 
Doors  at  the  Building 
Centre, 26,  Store  St., 
London,  W.C.t, 
or  write  jor  free 
leaflet  to  the  Manu¬ 
facturers. 


WILLIAM  NEWMAN  A  SONS  LTD.  (Dept.  FM)  HOSPITAL  ST.,  BIRMINGHAM  19. 
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gives  ^ 

better  separation 
of  granules 


The  VIBRAGEM 

Densimetric 

SEPARATOR 


On  the  new  Vibragem  Densimetric  Separator  a  close-mesh  wire 
grid  has  been  placed  between  the  filtered  air  supply  and  the  work 
screen  on  which  the  stock  is  graded.  It’s  there  for  a  vital  function  - 
to  ensure  the  uniform  distribution  of  air  that  is  essential  to  really 
efficient  separation.  The  result  is  a  near-perfect  separation  of  all 
granular  products  of  closely-related  specific  gravity,  permitting 
simultaneous  classification,  grading,  removal  of  stones,  and  purification. 

The  Vibragem  handles  all  granular  materials.  Conclusive 
official  tests  have  been  carried  out  on  the  separation  of  : 

1  hard  wheat  and  barley  6  all  pot-herb  seeds 

2  selected  soft  wheat  7  all  flower  seeds 

3  selected  maize  hybrids  8  wheat  germ  and  bran 

4  malted  and  un-malted  barley  9  maize  germ 

£  all  farm  and  field  seeds  10  cocoa  shells 

These  materials  can  also  be  treated:  almonds,  beans,  peanuts, 
ceramic  materials,  chicory,  wood-shavings,  clover,  coffee,  cork,  flax, 
hemp  seed,  lentils,  oleaginous  seeds,  peas,  raisins,  rice,  salt,  sand, 
sawdust,  etc. 

Examples  of  capacity :  Vegetable  seed  mixtures  can  be  separated 
and  classified  at  800  lb.  an  hour,  and  hard  wheat  and  barley  mixtures 
up  to  3,300  lb.  an  hour.  Let  us  test  and  report  on  your  own  products 
in  our  experimental  laboratories.  Send  for  details  today. 


HENRY  SIMON  LIMITED, 
ChEAOLE  HEATH, 
STOCKFORT. 

Tclephooe  Gadey  3691. 

Telex  66-3X7. 


HS349 
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Scopulariopsis  Brevicaulis:  a  mould  which 
liberates  arsine  from  the  pigment  Paris 
Green— grown  on  Oxoid  Sabouraud  Agar. 


The  case  off  the  toxic  wallpaper 


In  a  damp  and  dingy  green-papered  room,  a  man  was 
suffering  from  a  progressive  malaise  and  little  knew 
that  he  was  being  slowly  poisoned.  Murder?— No. 
In  fact,  arsenical  gas  was  being  liberated  from  the 
green  pigment  in  the  paper  by  the  action  of  a  mould 
growing  on  it. 

Although  this  particular  instance  is  not  taken  from 
our  files,  it  serves  to  illustrate  the  diversity  of  pro¬ 
blems  which  face  the  Bacteriologist,  it  is  with  such 
problems— as  well  as  in  the  everyday  routine  work— 
that  Oxoid  Culture  Media  prove  so  dependable  and 
reliable  and,  of  course,  so  convenient. 


TK*  US*  of  Oxoid  Cultur*  M*di*  onsur**  constant  quality  and 
uniformity  In  your  laboratory  tschniqu*.  Absolutely  reliable, 
quick,  convenient  and  economical,  Oxoid  Cultur*  Media  are 
available  in  tablet  or  granular  form.  Full  details  from : 


0X010  DIVISION  OF  0X0  LTD. 

Thames  House,  Queen  Street  Place,  London,  E.C.4  (CENtral  9781) 
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When  buying  NATURAL  CASINGS 
what  do  You  look  for 


Quality?  Price?  Easy  Handling? 
OF  COURSE! 


an  unrivalled  and  comprehensive  service 
covering 

RECIPES  PRODUaiON  METHODS 
PACKAGING  DESIGN 

PRESENTATION  ADVERTISING  a 

SALES  PROMOTION  / 

POINT  OF  SALES  DISPLAY  ^ , 


all  tree  of  charge  to  | 

help  you  make  the  best  1 

sausages  and  achieve 
the  best  sausage  sales. 
Oppenheimer’s  years 
of  exoerience  are  at  your 
disoosal.  Whatever  your 
problems,  send  us  fullest  details 
so  that  we  can  give  them  the 
personal  attention  they  deserve. 


NATURAL  CASINGS 


THE  OPPENHEIMER  CASING  CO.  (U.K.)  LTD.. 

159  165,  HARROW  ROAD,  LONDON.  W.2.  ’phon.:  PAOdington  7431/7. 


CHICAGO  •  NEjW  YORK  •  SAN  FRANCISCO  •  TORONTO  •  BUENOS  AIRES  •  WELLINGTON  •  SYDNEY  •  MELBOURNE  •  HAMBURG 
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Well-known  users  of 

Seydelmann  Machinery  include. 


DRINCiS  LIMITFD,  WEMBLEY  •  C.  &  T.  HARRIS  (CALNE)  LTD 
rO-OPERATIVE  WHOLESALF  SOCIETY  LTD.  LOWESTOFT 


NOR1HERN  CO-OPERATIVE  SOCIETY  LTD  •  LIVE:RP(X)L  CO-OPFRATIVF  S<K  IETY  LTD 


CONTAIN  ERISATIO 

is  the  NEW  method  of  waste  collection  and  disposal  by 


The  entire  waste  and  by-products  of  a  major  industrial  plant  can  be  handled  by 
one  man — the  driver  operator  of  a  Dempster- Dumpster  vehicle — and  a  series  of 
containers  strategically  located  throughout  the  plant.  Unsightly  and  insanitary 
rubbish  heaps  are  abolished.  Containers  are  designed  to  suit  every  type  of  appli¬ 
cation  and  sizes  range  up  to  15  cu.  yards  capacity. 

When  journeys  to  outside  tips  are  involved,  the  “Dumpmaster”  range  of  self¬ 
loading,  compaction  bodied  vehicles  can  lift  and  empty  into  their  own  bodies, 
containers  of  up  to  6  cu.  yards  capacity  and  compress  the  material  in  a  ratio  of  up 
to  3  :  I. 

For  large  scale  bulk  collection  and  movement,  the  Dempster  “Dinosaur”  is 
capable  of  picking  up  or  setting  down,  off-loading  onto  raised  wharf  or  tipping  to 
empty,  bodies  of  up  to  40  cu.  yards  capacity. 

Dempster  systems  are  adaptable  to  meet  every  waste  disposal  problem  and  are 
suitable  for  many  process  materials  handling  applications. 

If  you  have  a  waste  handling  problem  or  are  collecting  by  conventional  methods 
why  not  ask  for  a  survey  to  be  made  without  obligation  ?  Further  information  on 
request — films  also  available  by  arrangement. 

Mamrfactttred  under  licence  in  U.K.  by: — 


(FORMERLY  CAMBRIAN  WAGON  &  ENGINEERING  CO 

CAMBRIAN  WORKS.  MAINDV.  CARDIFF 

Telephone:  Cardiff  39611  Telegrams:  "PeedengyCardiff" 


LIQUIDS 


There  it  a  system  in  the 
Dempster  range  to  suit 
every  requirement  —  write 
for  full  details  NOW 


Containerised  waste  is  picked  up — hauled— and  dumped  by  one  man. 
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A  SERVICE  IN 
STAINLESS 


tanks,  high  and  low  pressure  vessels, 
vacuum  receivers,  distillation  plants, 
agitators,  heat  exchangers,  mobile 
vessels  and  tankers,  cone  blenders, 
boiling  pans,  hoppers,  etc. 


Stainless  Steel,  “Monel”  Metal,  Nickel 
and  Mild  Steel. 


Manufacturing  codes  including  Lloyds, 
Asme,  BSS  1 500,  and  to  meet  customers 
individual  requirements. 


Standard  500  gallon  F.M.B.  quality  vertical  storage  tank. 


chemical,  pharmaceutical,  cosmetic, 
dairy,  brewery,  food,  canning,  and 
paper  making  industries. 


highly  skilled  staff,  conversant  with 
modern  welding  techniques  and  manu¬ 
facturing  “know  how”  utilising  Argon 
arc.  Metallic  arc,  and  resistance  welding. 


Consult 

STAINLESS  STEEL  PLANT  LTD 


500  gallon  pressure  reaction  agitator.  F.M.B. 
Polished  inside  and  out.  By  courtesy  of  Messrs. 
Berghs  &  Jurgens  Ltd, 


Head  Office  and  Works: 

DORSET  AVENUE  THORNTON  GATE  CLEVELEYS  LANCS 
Telephone:  CLEVELEYS  2234/5,  3070  Telegrams:  “STAINLESS”  CLEVELEYS 

London  Office:  Telephone:  ELTHAM  1280  Manchester  Office:  ECCLES  4118 
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This  large  bacon  distributor  also  chooses 


Colour  printed  METATHENE 


.  COATED  CELLULOSE  FILM 


Metathene  polythene  coated  cellulose  him  was  chosen  by  the  Danish  Bacon  Company 
because  it  is  ideal  for  vacuum  packaging.  Its  bond  strength  is  exceptional — a  vitally 
important  point.  Notice  the  strikingly  bold  use  of  colour.  The  smallest  lettering  is  clear. 
All  the  print  is  safely  locked  in  between  the  two  hlms  where  it  cannot  get  rubbed,  and 


it  is  given  a  really  eye-catching  sheen. 
DBC  have  a  good  pack  here ! 

Transparent y  toughy  flexible  Metathene  is 
used  extensively  too  for  vacuum  packaging 
cheescy  and  also  for  the  packaging  of  coffecy 
jcrnty  vinegar  pickleSy  and  even  hardware 
items  such  as  tractor  spares. 


THE  MB  VACUUM  DRAWING  AND 
POCKET  SEALING  MACHINE 

A  single  operator  places  filled  I  lb.  bacon 
pockets  on  a  belt  and  the  machine  draws  the 
vacuum,  seals,  and  ejects  the  sealed  pockets 
automatically  at  speeds  of  up  to  50  a  minute. 

Ask  for  full  details  today. 


ASTICS 


THE  PLASTICS  GROUP  OF  THE  METAL  BOX  COMPANY  LIMITED  •  37  BAKER  STREET  •  LONDON  W.i  •  HUNTER  5577 

MBS4/Q7A 
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and  this 

is  our  boiler  room... 

Can  you,  as  a  foodstuff  manufacturer,  point  heaps  of  fuel  make  this  a  part  of  thefactory  i 
with  pride  to  your  boiler  room?  Does  its  which  visitors  are  never  shown— unless, 
spotless  appearance  reflectthe  high  stand-  like  Messrs.  Fullers  Ltd.  whose  boiler  room 
ards  of  your  manufacturing  and  process  is  shown  above,  you  have  a  Steambloc  in- 
plant?  So  often  soot,  smoke,  clinker  and  stallation  you  can  really  be  proud  of . . . 


spotless  STEAMBLOC 

Automatically  oil-fired  and  completely  self- 
contained,  these  packaged  boilers  are  per¬ 
fectly  clean  in  operation,  and  immaculate  in 
appearance.  Nothing,  in  fact,  could  be  cleaner. 
Make  a  showpiece  of  your  Boilerhouse  by  in¬ 
stalling  Steambloc.  Many  large  and  small 
food  manufacturers  have  already  done  so. 


efficient  STEAMBLOC 

Steambloc  provides  not  only  a  model  appearance,  I 
but  a  matchless  performance  too.  Under  normal  I 
conditions  its  efficiency  is  well  over  82%  and  often  f 
exceeds  85%.  Because  Steambloc  combustion  is  f 
complete,  it  gives  maximum  fuel  economy.  It  burns  ' 
the  heaviest  (cheapest)  grades  of  fuel  oil— up  to 
7,000  secs,  viscosity.  Redwood  No.  1  at  100"F. 
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installed  and  operational 
in  24  hours 

Covered  by  one  all-inclusive  order,  Steambloc  is 
delivered  as  a  single  compact  unit,  fully  works  tested, 
complete  with  all  ancillary  equipment,  and  can  be 
installed  and  operational  within  24  hours. 

No  special  foundations  or  brickwork  are  needed;  it  is 
necessary  only  to  place  the  unit  in  position  and  make 
connections  to  water,  steam,  oil  and  electrical  services, 
and  flue. 


for  good  examples 


Tht  ^iwiogatfih  ofipo$it»  shows 
th*  StomMoc  inslaUtUon  *t 
Mssara,  fu tiara  Othar 

promiitaot  Siaambhc  uaars  in 
tha  worn  of  foodstuffs  Inefuda 
Batchalora  fora  Foods  Ltd  . 
CaoHtkam  9ouo§  Ud.,  Cow  A 
Gala  Ud.,iafnoaDakf  Co.  Ltd.. 
Kado§  Company  of  61.  Britain, 
Maatiis  Ltd.,  Tata  4  Lyta  Ltd.. 
ktnitad  Dairhs  Ud.,  and  T  Wall 
A  Sons  Ltd.  ^  ^ 


new  patent  twin  rear  door 
exclusive  to  STEAMBLOC 


SBC  have  the  real  answer;  the  New  Patent  Rear  Door 
facilitates  sealing  the  end  of  the  first  gas  pass  with  a 
separate  door,  and  in  turn  the  separate  main  rear  door 
seals  the  gas  chamber  at  the  end  of  the  third  pass.  This 
affords  easier  manipulation  and  minimizes  the  possi¬ 
bility  of  hot  gas  leaking  from  the  end  of  the  first  pass 
into  the  third  pass  and  cuts  maintenance  time  and  costs. 
The  rear  observation  post  is  still  included. 


for  foodstuffs  factories  spotless  STEAMBLOC 

is,  in  short,  the  best-proved  and  most  hygienic  method  of 
providing  aii  the  hot  water  or  steam  required,  in  its  wide 
range  of  sizes— from  1,500  to  25,000  ib/hour  (from  and  at 
212°F)  there  is  a  STEAMBLOC  to  meet  your  needs. 
PROVE  IT :  ring  us  and  we  wili  send  more  detaiis— or, 
better  stili,  our  technicai  representative. 


STEAMBLOC 


the  new  SCB  review 

will  contain  news  of  the  latest  develop¬ 
ments  in  steam  techniques,  new  instal¬ 
lations,  interesting  applications.  Secure 
your  regular  copy  of  "  Steam  IN 
Industry  ”  by  asking  to  be  put  on 
the  mailing  list. 


fully  automatic  packaged  boilers 


SBQ 


STEAMBLOC— a  product  of  the 
Babcock  A  lV/7cojr  organisation 


SPENCER-BONECOURT-CLARKSON  LTD 

28  Easton  Street  *  London  W.C.1  Teiephone:  TER  7466 

'Shaca 
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ror  sure 
protection 


canned 

foodstuffs 


Yet  ,antfther  addition  to  the  Coates 
range  of  Preservex  lacquers.  The  Lacquer 
to  guard  against  blown  cans,  can  corrosion, 
and  sulphur  staining  -in  fact,  to  he  recom¬ 
mended  for  all  types  of  canning. 


PRESERVEX 

UNIVERSAL  LACQUER 


COATES  BROTHERS  INK  LIMITED 


EASTON  STREET  ROSEBERY  AVENUE.  LONDON.  W.C.I 
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E.  W.  Bliss  (England)  Limited 
are  manufacturers  of  high 
speed  canning  lines  and  have 
installed  much  of  the  can 
making  machinery  used  in  the 
new  Kitt  Green  factory  of 
H.  J.  Heinz  Company 
Limited. 


OOtflLt  MAMIR 


AIR  TISTf R 


E.  W.  BLISS  (ENGLAND)  LIMITED  •  city  road  •  derby 

LONDON  OFFICE:  2-3.  THE  SANCTUARY.  WESTMINSTER.  S.W.I. 

EWa  4926 
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FOR  CONSISTENT  HIGH  QUALITY 
ALL  YEAR  ROUND  SUPPLY 


YOU  CAN 


ANCHOR 


clmC 


Produced  and  graded 
under  supervision 
of  the  New  Zealand 
Government 


NEW  ZEALAND 
MILK  POWDERS 


Available  in  a  variety  of  packs  of  281b. t  ySlb.^  and  Il2lb.  net. 

MILK  PRODUCTS  (N.Z.)  LTD, 

1-7  BUSH  LANE,  CANNON  ST.,  LONDON,  E.C.4 
MINcing:  Lane  9531 

Sole  importers  for  the  United  Kingdom  and  Europe. 

Branch  Offices:  87  Lord  St.,  Liverpool  2,  Central  0611. 

131  West  Regent  St.  Glasgow  C.2.,  Central  2263. 

7  Boar  Lane,  Leeds,  Leeds  29071 
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SCANNING 


HHiliilM  . . .  for  your 

Temperature  Measurements 


within  0‘25%  accuracy 


Thermocouple  Amplifier  and  6'  diameter  indicator.  Overall  accuracy 
0-25%.  Temperatures  up  to  1600°C.  Temperature  measuring  head 
and  amplifier,  also  amplifier  and  indicating  meter  can  be  thousands  of 
yards  apart  (input  0-50  ohms,  output  up  to  4,000  ohms). 

Amplifier  can  be  used  with  Recorder  or  Recorder/Indicator  Controller. 
Multipoint  instrument  (illustrated)  gives  very  low  cost  per  point  and 
automatic  correction  for  varying  cable  len^hs  to  measuring  points. 
Write  for  publications  CAP.  I,  200  and  price  lists. 


Resistance  Thermometer,  single  and  4-point  recording. 

Chart  diameter  IT,  various  speeds.  Accuracy  0-5%. 

Covers  temperature  spans  down  to  only  I5°C  between  —200®  and 
500  C 

Platinum  measuring  head  and  recorder  can  be  up  to  250  yards  apart 
Indicating  and  or  electrical  or  pneumatic  Control  facilities  available. 
Other  recorders  for  temperature  up  to  1600  C. 

Write  for  publications  209,200,  CAP.  I.  and  price  lists. 


Precision  Temperature  Controller. 

Differential  0-1  %  (0-l°C  on  range  spans  of  less  than  lOO'C). 

Covers  temperature  spans  down  to  I0°C  or  20'’F  (e.g.  80'"  to  lOO^F) 
between  —  200°  and  500"C. 

Platinum  measuring  head  and  controller  can  be  up  to  250  yards  apart. 
Flectrical  contacts  are  5  amps  at  250  V.A.C. 

Thousands  now  in  use. 

Flameproof  version  available.  Available  also  for  differential 
temperature  control. 

Write  for  publication  219  and  price  lists. 


up  to  140  points 


We  supply  scanners  which  will  automatically  check  the  temperatures 
at  up  to  1 40  points  over  a  period  of  5  or  15  mins.  If  any  point  is 
outside  its  set  temperature  limits  an  alarm  bell  or  light  will  come  on 
and  scanning  will  cease,  alternatively,  ‘memory’  lamps  or  drop 
indicators  show  which  points  were  out  of  tolerance  when  last  checked. 
ToleratKe  bands  as  close  as  0-25°C  can  be  provided  at  basic 
temperatures  between  —  200°C  and  I600°C.  Provision  can  be  made 
for  differing  temperatures  and  tolerances  at  each  point. 

WRITE  FOR  TEMPERATURE  MEASUREMENT 
BROCHURE  TB/FM 


Indicating 

Recording 

Control 


titLOiN  t-LtersoNKs  Lm  ■  WvrHrNSMAXsk  ■  Maimcmuiir  Phi>nc.  Wyihcnshawc  J2St  (4  lineal  CirAira:  Humidity  MAncliesier 
Auo  Australia,  Italy,  Canada  Bramh  Offiirt:  Ldnimin.  Walsall,  Stock roN-oN>Ttu  and  Eoinruiioh 
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Absolutely  right!  It’s  quite  astonishing  what 
these  reflectors,  flnished  in  Benjamin  ‘Crystecl’ 
vitreous  enamel,  will  withstand. 

Despite  dirt,  grease  and  the  difficult  atmospheric 
conditions  found  in  most  manufacturing  areas, 
maintenance  of  the  reflecting  surfaces  is  so  very 
simple.  Peak  efficiency  and  original  immaculate 
appearance  are  preserved  by  using  only  the  simplest 
cleaning  materials. 


TMKMASIiR 


'FLUKOLIEK'  FITTINGS 


Advanced  manufacturing 
methods  bring  you  ^Taskmaster’ 
a  unique  range  of  fittings 
finished  in  the  famous  'CrysteeV 
vitreous  enamel . . .  at  competitive  prices. 


THE  BENJAMIN  ILBCTRIC  LIMITED  •  TOTTENHAM  .  LONDON  •  N.I7 
Tel :  Tottenham  S252  (5  lines).  Grams  ;  Benjalect,  Southtot,  London. 

■iRMlNGHAMi  S  Corporation  Street.  Tel:  Midland  5197 

LEEDS:  49  6asin{hall  Street.  Tel:  Leeds  2SS79 

BRISTOL:  Royal  London  Buildin|,  Baldwin  Street.  Tel:  Bristol  28406 
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with  OPPANOL  BA  plastic  sheeting 


ArrhltM'ls 
J.  HUtnlry  Brard. 
Hpnnett  &  Wilkins 
Floorintr  Contractors 
HrodorltP  Ltd 


Versatile,  water-tight,  thermoplastic  Oppanol  BA 
out-dates  existing  proofing  materials. 

Used  extensively  at  the  Hayes  factory  of  T.  Wall  &  Sons 

(Meat  &  Handy  Foods)  Ltd,  it  completely  protects 

suspended  fiooring  against  damage  from  water  or  corrosive  fluids. 

The  practical  advantages  of  Oppanol  BA 

are  being  demonstrated  on  a  wide  variety  of  projects 

throughout  the  food  manufacturing  industry. 

It  does  not  swell,  rot  or  age.  It  is  economical  in  use 
and  minimises  maintenance.  Once  laid,  it's  laid  for  life! 

Wherever  a  permanent  seal  against  moisture  is  required — 
in  factory,  kitchen,  washroom  and  toilet  floors, 
in  walls,  roofs,  foundations — it  pays  to  lay  Oppanol  BA  . . . 
the  plastic  way  to  the  perfect  proof. 


Please  write  for  full  information  about 
this  important  development  <n  waterproofing  to 


F.  A.  HUGHES  &  CO.  LIMITED 

4  STANHOPE  GATE  LONDON  W1  HYDE  PARK  6060 


or  any  of  the  following  specialist  laying  contractors 

Acalor  (1948)  Ltd.  Crawley,  Sussex 

F.  Haworth  (A.R.C.)  Ltd,  Ramsbottom,  Manchester 

Samtax  Ltd,  Salford,  Manchester  3 

CorroaiOD  Proof  Prodoota  Ltd.  Brentford,  Middlesex 

Prodorlta  Ltd,  Wednesbury,  Statfs 
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AS  I 


FOOD  PLANT  &  EQUIPMENT 


TANKS  &  MIXERS 
STORAGE  VESSELS 
JACKETED  PANS 
TROUGHS  &  CONTAINERS 
PIPEWORK  OF  ALL  KINDS 


STKE 

Plant  to  Specification 

CONDENSERS 
DISTILLATION  UNITS 
REACTORS.  ETC. 

JACKETED  PANS  OF  ALL 
KINDS  FOR  THE  JAM  & 

CONFECTIONERY  TRADES 

I 

J.  A.  WELCH  (PLANT  &  VESSEL)  LTD.  I 

STALCO  WORKS  •  LIVINGSTONE  ROAD  ■  STRATFORD  •  LONDON  E.IS 

s 

Telephone:  MARyland  S8I8  •  3  lines 
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in  the 

world 

is 

H0£i 


CRANES 

CONVEYORS 

HOISTS 

GRABS 


>1  h  <  J  iLm^  i’  i  I  I 


KING 
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RUNWAYS 

SKI-WRACKER** 
OVERHEAD 
STACKING  & 
STORING  UNITS 


r - 

wn 

KING 

£ _ 

M 

M 

of  Stevenage 

Materials  Handling  Specialists 

AIGISTiRIO  TRAOf  MARK 

IPVj7#  /or  iurthtr  ittailt  ani  Ulastratii  liUraturt  /».*— 

OEO  W.  KING  LTD  •  58,  AROYLE  WORKS  •  STEVENAOE  •  HERTS.  Telephone :  S(fVfHagr  440 
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6II6ER 

R0TME6 

PUERTO 


TAt/AL.«IS 
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Tn«S0  tive  matanals  were 
developed  to  meet  customers' 
special  requirements. 


lAUMNffre 

for  biscuits  & 

L  CONFECTIONERY 


*  \ 

LET  OUR  TECHNICAL  SALES  DEPARTMENT  HELP  YOU!  \  \ 

Phone  for  our  representative  \ 

to  call  and  see  you.  \  ^  \ 

FISHER’S  \\ 

^  Foils 

I^FISHER’8  FOILS  LTD.  EXHIBITION  GROUNDS;  WEMBLEY,  MIDDLESEX,  ENGLAND 


TELEPHONE:  WEMBLEY  6011 


GRAMS  MIOFNIT  WEMBLEY 
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with  the  big  capacity 


super 


A  sturdy  reliable  machine  with  a  tremendous  capacity,  the  Kellie  Heavy 
Duty  Pulping  machine  can  easily  handle  up  to  20  tons  of  material  per  hour. 
Food  products  such  as  tomatoes,  apples,  prunes,  plums,  figs,  oranges,  berries 
etc.  deftly  cycloned,  sieved  and  reduced  to  a  liquid  or  semi-liquid  state. 

The  roughage — skins,  seeds,  cores  and  other  residue  is  efficiently  strained 
off.  In  certain  cases  where  it  is  necessary  to  pass  the  seeds  and  some  chunks 
into  the  finished  products,  this  is  effectively  controlled  by  fitting  a  suitable 
perforated  pulping  screen. 

The  Kellie  Heavy  Duty  Pulping  machine  is  capable  of  dealing  with  10  to  20 
tons  per  hour  according  to  the  nature  of  the  product:  The  machine  is  equally 
efficient  as  a  rougher  or  finisher  with  the  use  of  interchangeable  screens: 

Send  today  for  full  particulars: 


ROBERT  KELLIE  &  SON  LTD.,  DUNDEE,  SCOTLAND 

KELLIE*’  DUNDEE 


Telegrams  &  Cables 


Telephone:  DUNDEE  2819  (2  lines) 
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Half-an-hour 
to  myself  now... 


With  l.C.I.’s  air-discharge  vehicles  a  bulk  load  of 
Pure  Dried  Vacuum  Salt  virtually  delivers  itself. 

Our  driver  simply  turns  a  valve  and  7  tons  of  factory-fresh  salt 
is  pumped  into  your  silo  in  thirty  minutes.  No  package  costs, 
no  handling  costs  and  no  risk  of  contamination. 

...I.C.I.  Salt  delivers  itself 


Send  for  free  copies  of  the  booklet  “Salt  by  Pipeline”. 

Imperial  Chemical  Industries  Ltd.,  London,  S.W.I. 


ICI 
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Hoys  and  oiensils  are  cleanest  and  freshest 
when  washed  with  DAWSON  PUNT 


^hototropht  by  kind  permittion  of 
Messrs.  /.  Saintbury  Ltd. 


For  clean,  sterile  and  spotless  trays  and  utensils, 

Dawson  Washing  Machines  are  the  answer.  They  are 

available  to  handle  from  under  100  trays  per  hour  to  over  2,000  and  all  machines 
can  be  supplied  with  or  without  a  drying  section. 

The  illustration  above  shows  a  large,  hIgh-output  machine,  used  for  washing  a  wide 
variety  of  aluminium  containers  for  perishable  foods. 

The  small  washer  on  the  right  handles  trays  at  the  rate  of  up  to 
450  feet  per  hour. 


Whatever  your  cleaning 
problem,  write  to  our 
Lee<lt  or  London  works 
and  we  shall  aulvise  you 
how  to  resolve  it  in  the 
most  efficient  and  econ* 
omical  way. 


Dxuusan 


DAWSON  BROS.  LTD.,  GOMERSAL.  NR.  LEEDS. 

Te/.;  Cleckheaton  3422  (5  lines) 

London  Works:  Roding  Lane  South,  Woodford  Green,  Essex 

Tel.:  Wanstead  7777  (4  lines) 
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Photograph  by  co-jrttty  of  the  Crimony  Co.  Ltd., 
Heath  fioad,  Twickenhm,  Midd*. 


Betides  requiring  only  a  fraction  of  the  operating  staff,  the  Votator  Apparatus  gives  a  similar  output  to  ordinary 
processing  methods  and  requires  virtually  no  supervision.  The  Voutor  fulfills  the  highest  standards  of  hygiene— 
the  margarine  arrives  at  the  packing  machines  untouched  by  hand  via  the  Johnson  Constant 
Pressure  Buffer  Units — and  the  resuitant  product  is  superior  in  texture  and  flavour  —  with 
consistent  uniformity. 

Votator  Continuous  Processing  Apparatus  is  in  use  all  over  the  world  for  the  automatic  and 
economical  production  of  Margarine,  Lard,  Marshmallow,  Soups,  Sauces,  Gelatine, 

Turkish  Delight,  Starch  Jelly,  Biscuit  Cream  and  many  other  well-known  foods  and 
sweets. 

it  '*  VMotor  "  It  a  trade  mark  which  applies  only  lo  ifio  producu  of  the  Cirdler  Co. 
or  thoir  llconscci 


teryi, 


THE  FIRM  WITH  THE  STAINLESS  REPUTATION 


cC.  ""VOu. 


Vllliers  House,  Strand.  London,  W.C.2. 

Totophono;  Trofalfor  IS4I  Toioframi:  Agonticum.  Toloa.  Loneon 
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THE  HEART 


OF 

THE  MATTER 

Plenty  positive  displacement  pumps  are  suitable 
for  almost  all  food  and  chemical  processes.  They 
can  be  supplied  with  fixed  or  variable  and  reversible 
capacity;  and  with  Servo  or  automatic  control. 
Illustrated  is  a  special  pump  designed  to  the  Milk 
Marketing  Board's  requirements.  Fitted  with  a 
mechanical  seal,  this  pump  can  be  completely  dis¬ 
mantled  for  thorough  sterilizing  in  less  than  a 
minute  without  any  tools.  It  is  as  easily  and  quickly 
reassembled. 


NEWBURY,  BERKS 


TELEPHONE:  NEWBURY  2363  (‘t  lines) 
TELEGRAMS:  PLENTY,  NEWBURY  f.M. 
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For  real  economy  of  operation! 


FORWARD  CONTROL 
all-steel  body 
300  cu.  ft.  capacity 


Also  available 
NORMAL  CONTROL 
185  cu.  ft.  capacity 


•  Four-cylinder  o.h.v.  petrol  engine  developing 
56  b.h.p.  or  four-cylinder  light  diesel  engine, 
developing  48  b.h.p. 

I  Robust  four-speed  synchromesh  gearbox,  ideal 
for  ‘stop  and  start’  service. 

I  Fully-floating  spiral  bevel  rear  axle. 

I  Smooth  ride  suspension,  hydraulically  damped. 

I  Powerful  hydraulic  brakes,  safe  and  sure. 

I  Exceptional  visibility  and  manoeuvrability. 
Comfortable,  wide  vision  driver’s  compartment. 


Lftmraturm  on  roquont  from  your  local  Commor  doalor. 


COMMER  CARS  LTD.  LUTON  BEDS. 


EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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tk  TON  VAN 

petrol  or  diesel  powered 


V  er  satility 

BE  Ell  IN  CANS... 
aiiotlieriiew  use  tor  tinplate 

Tinplate  is  changing  the  traditionally  conserva¬ 
tive  habits  of  Ix^r-drinkers.  Already  in  Britain 
leading  brewers  are  packing  no  fewer  than  one 
hundred  and  eighteen  brands  of  lx*cr  in  cans. 

Research  and  development  by  The  Steel 
Company  of  Wales  have  hel|ied  tt>  make  possible 
this  further  example  of  tinplate’s  increasing 
versatility.  In  addition  to  the  special  type  of 
tinplate  retjuired  for  canning  beer,  The  Steel 
Company  of  Wales  produces  a  wide  variety  of 
grades  and  qualities  to  suit  many  specialized 
applications. 

Satisfying  more  than  three-quarters  of 
Britain’s  needs  has  taught  us  a  great  deal  about 
tinplate.  Why  not  write  to  us?  There  are  several 
interesting  recent  developments. 


mgk 

KongLilej 

If— JM# 

TINPLATE  DIVISION 


I.IMITED 


Cannarthen  Road.  Swansea,  Glamorganshire  Telephone :  Swansea  51571  Telegrams :  Welshplate,  Swansea 
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That’s  right.  VVc  make  them.  Very  sticky  problem.  But  then 

we’re  prepared  for  pumping  problems,  which  isn’t  surprising 
after  having  solved  so  many  for  so  many  fjeople.  And  not 

only  in  the  food  industry.  You’ll  find  our  pumps  in  use  also  in  the 
processing  of  chemicals,  oils,  cosmetics,  dairy  products — in  fact, 
we  pride  ourselves  on  producing  pumps  for  every  purpose. 

Try  us.  Howard  is  the  name. 


all  sorts  of  people  pump  HOWARD  to  solve  their  pumpins  problems 


HOWARD  PNEUMATIC  ENGINEERING  CO.,  LTD.,  FORT  ROAD.  EASTBOURNE  •  TEL:  EASTBOURNE  48(H-S  •  TELEGRAMS  ft  CABLES:  HOWMATIC,  EASTBOURNE 
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NYLON 


.  li)d^y  ^re  filtering  with  nylon  cloth  is 
‘v^rried  ^out  in  Britain-  thap  anywhere  else 
.  m  the  world.  But  if  you  ojjerate  a  filtration 
processed  cto  not  already  use  nylon,  you  may 

*  like  t«*kno^v  some  of  the  reasons  why  nylon 
clothe  so \liiickly.established  themselves:— 

LONG  WE  — Nylon  filter  cloths  have  much  greater 
^  life  expectancy  because  of  nylon’s  excellent  tensile 
ancj  tupture  strtngth,  wet  and  dry  ;  its  superb 
^raSloft^ resistance;  hs  resistance  to  chemical  attack 

*  and.  etts^mes  of  temperature,  anfl  iw  unmunity  to 
atfiK^  liy  mildew  and  fimgi.  '  . 

*  A04PTi^lilTY — Nylon  cloths  are.  si^plied  in  al| 
Wci^tB-.  aaf' weaves.  There  is  a  <^dice  of  sunrface 
,  .^laracteristks,  including  smooth' surfaced  cloths  fbr 
^  discharge. 

*^€jrTc(^*S^RVl)lE — Nyloiv' cloths ^  have •.e^tnellent  . 

filt^ing^ojjerties,  do  ndti^ed  surface  fhre^  They 
-can  be  cf(^n^  quickly  and  e^y*  C^^th  stability^/’ 
very^KJcf.^  ^  .  .  •  -  ; 

.  10WER'^005TS  r-'  AIl  the  advaiftage^.^s^  ‘abovq’* 
mean  that  n^^n  niter  cloths  can  give,  you  a  sub-  ^ 
standal  cut  in  costs.  By. making  filtrufiop^roces^es 
simple!*,  ijtfey  can,  increase’ production.^  /  . 

■  ^  ■  ■**  ^  ‘  ^  ' 

IT’S  ^lon  m  STRENGTH 

BRITISH  MYION  SF^NIRSTiUITED  ^VoKHPOOL  .  MON  ( Mut-ou) 
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TANKS 


COCKS.  FILTER 


The  most  powerful 
sterilising 

quaternary/detergent 
ever  produced 


\ 

^  i 

\ 

-  1 
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,  |.G)llis  Sons. Ltd 


Capacities  5  cwt.  to  10  tons. 


The  Collis  Truck  lessens  your  labour, 
lowers  your  costs,  lightens  your  loads. 

Please  write  or  ’phone  for  literature  or 
for  our  Technical  Representative  to  call 
AND  SEE  WHAT  COLLIS  CAN  DO  FOR  YOL 


Capacities  I  ton  and  2  tons. 


In  the  Service  of  Industry  since  1867 


MECHANICAL  HANDLING  ENGINEERS 

Dept.  E.12,  Regent  Square,  Gray's  Inn  Road,  London.  W.C.l 


Tel.:  TERminus  6141 
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BICCER  FMkYLOADS 


Matching  the  power  of  a  Dodge  is  an  overall 
solidity  of  chassis  construction.  Day  after  day 
a  Dodge  will  stand  up  to  bigger  loads  and  thrive  on 
the  toughest  kind  of  heavy  duty  operations. 
Here’s  the  reason  why.  Giant-like  strength 
is  built  into  every  inch  of  the  chassis.  Axles,  frame, 
springs  and  tyres — all  provide  a  generous 
margin  of  safety.  This  is  so  both  in  material  content 
and  dimensionally.  Dodge  chassis  give  you  a 
design  that  is  truly  all  truck. 


THE  TRUCK  THAT  CAN  TAKE  IT 

MADE  IN  BRITAIN  AND  BUILT  TO  LAST  BY  DODOB  BROTHERS  (BRITAIN)  LTD.,  KEW,  SURREY.  TELEPHONE:  PROSPECT  343^  (12  LINES) 
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HEAT 


Problem 


Ventilation 


Solution 


LETLAMD  MOTORS  LIMITED 
LEYLAND  LANCASHIRE 


The  Architects.  Messrs.  Harry  S.  Fairhurst  &  Son, 
F  A.R.I.B.A.,  who  desiKned  this  factory  for  Leyland 
Motors  Ltd.  installed  Colt  Ventilators  throughout  for 
three  reasons: 

1.  They  had  confidence  in  Colt  Ventilation  flx>m  past 
experience. 

2.  They  liked  the  low  silhouette  which  would  not 
Impair  the  appearance  of  the  building. 

3.  The  installation  weighed  72  tons  less  than  any 
other  ventilation  equipment  available,  thereby 
showing  considerable  saving  in  structural  costs. 

In  providing  a  permanent  solution  to  this  ventilation 
problem  Colt  have  added  yet  another  chapter  to  their 
record  of  success— success  which  has  brought  repeat 
orders  from  many  world-famous  concerns.  Send  for  a 
tree  Data  Manual  to  Dept.  V'.'Wt  '1 1 


COLT  VENTILATION  LIMITED  SURBITON  SURREY  TELEPHONE:  ELMBRIDOE  0161 

A.68  November^  1959 — Food  Manufacture 


Electronic  Control 
for  British  Sugar 
Sets  a  world  example 

RESULTING  IN  ORDERS  FOR  SIMILAR  EQUIPMENT  FROM 
BELGIUM,  RUSSIA,  WEST  INDIES 

EVERSHED  EQUIPMENT  MEASURES  AND  AUTOMATICALLY  CONTROLS: 
Flow— Density— Brix— Level  Speed—  Weight— pH — Conductivity 


LVFRSHFD  SiRVFS  INDUSTRY 


fVERSHED  «  VICNOLES  LIMITED  CHISWICK  LONDON  W.4 


POWERTROMATIC  LIMITED  *  TORONTO  CANADA 
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EVERSHED  ENRAP  •  DELPT  •  HOLLAND 


in  every  requirement 
to  meet  every  requirement 


AROMATIC  CHEMICALS 
ESSENTIAL  OILS 
AEROSOL  BOUQUETS 
INDUSTRIAL  COVER-ODORS 
PURE  VANILLA  CONCENTRATES 
PURE  VANILLA  EXTRACTS 
VANILLA  SUGARS 
TRUE  FRUIT  FLAVOURS 
ICE  CREAM  FLAVOURS 
CONFECTIONERY  FLAVOURS 
PHARMACEUTICAL  FLAVOURS 
ENTRAPPED  POWDERED  FLAVOURS 
CONCENTRATED  CITRUS  OILS 
CITRUS  OILS 
TERPENELESS  OILS 

WORCESTERSHIRE 

and  other  Sauce  Bases 

MAPLE  FLAVOUR  SPECIALTIES 
BUTTER  FLAVOUR  SPECIALTIES 
BEVERAGE  FLAVOUR  SPECIALTIES 
U.S.  CERTIFIED  FOOD  COLOURS 


WELDED 

FABRICATIONS 


ArgoMiit  wi  Ar|oii-we 

ItNM-IUlwviM 
TMtiiig  FaeilitiM 


Ordinary  or  Extraordinary 


CLARKS  CAH  COPE! 


Clark’s  modern  methods,  efficient 
equipment,  unique  facilities  and  practical 
approach  all  operate  to  your  advantage... 

Clarks  offer  you  a  unique  combination  of  the  most 
advanced  equipment  and  methods  with  a 
century-old  reputation  for  high  craftsman  standards 
on  every  type  of  fabrication  work. 

Stainless  steel,  mild  steel,  aluminium,  copper, or 
aluminium-bronze  . .  .Civks  of  Hull 
will  not  only  give  you  the  practical  solution 
to  your  problm — they’ll  deliver  a  first-class  iob 
on  dme! 

Send  that  enquiry  first  to  Clarks  of  Hull. 


Ask  for  complete  catalog. 

Our  research  facilities  are  available 
for  your  particular  problems. 


LABORATORIES 
^(ENGLAND)  LIMITED 
114,  WIGMORE  STREET,  LONDON,  W.l.  ENGLAND 
CNiaCO  *  •  NEW  YORK  62,  N.  Y.  •  LOS  ANGELES  21 
Cincinnati  •  Detroit  •  Boston  e  Dallas  •  New  Orleans 
St.  Louis  •  San  Francisco 

FlMeipnh  lebt.  (CsMea)  llA.  •  MMlrcsl,  TmmIs,  VMCMvtr.  WiMipsf 
A(;i.  A  Dill,  is  Msiics:  Drsfstria  I  Fsrsiscia  Mm.  S.  A.  Huict  1,  D.  F. 


CEORCE  CLARK  A  SONS  (HULL)  LIMITED 
HAWTHORN  AVENUE,  HULL 

Tthphont  17 bit  Te/cfromi  ‘Ctark  Hull  * 

A  MIMBSR  OF  THE  NIWHAN  HINDBR  OROUr 
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Demby,  Hamilton  &  Co.  Ltd. 

25,  Monument  Street,  London  E.C.3 


i\V"* .  ^ 


PONDER 


. 

ol  unsttEpas*^ 


Telephone:  Mansion  House  5106,  4271  &  0347 
Telex:  23873 

Cables:  Bucephalos  London 
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Production  per  man-hour  up  200%! 

Process  time  cut  from  16  hrs  to  35  mins! 

Can  your  business  afford  to  ignore  these  figures? 


Phenomenal  Achievement  by  Count  Line  Manufacturer  Demonstrates 
Tremendous  Gains  Possible  with  Modem  Production  Methods 


Called  in  to  boost  productivity  for  an 
internationally  known  confectionery 
manufacturer,  Honeywell  engineers 
evolved  a  new  production  line  that 
made  full  use  of  automatic  process  con¬ 
trols.  The  new  line  used  only  one-third 
of  the  floor  space  needed  for  the  old  one 
. . .  reduced  process  time  from  16  hours  to 
35  minutes  .  .  .  increased  production  per 
man-hour  by  two  hundred  per  cent  .  .  . 
improved  the  quality  of  the  product . . . 
standardised  its  overall  dimensions. 

BETTER  VALUE,  BIGGER  SALES  The  better- 
value-for-money  products  made  possi¬ 
ble  by  the  new  manufacturing  methods 
quickly  produced  a  big  increase  in  sales, 
so  the  company  lost  no  time  in  apply¬ 
ing  Honeywell  process  controls  to  all 
production  lines  —  to  meet  the  ever- 
increasing  demand  for  their  products  — 
and  to  achieve  even  greater  savings  on 
their  growing  turnover. 

AUTOMATIC  CONTROLS  ARE 

NOT  EXPENSIVE  Honeywell  automatic 

process  control  systems  need  not  be 


elaborate.  And  they  are  not  expensive 
in  relation  to  the  tremendous  econo¬ 
mies  they  make  possible.  Honeywell 
controls  can  profitably  be  applied  to 
ANY  production  plant,  no  matter  how 
big  or  small,  simple  or  complex. 
Honeywell  have  pioneered  the  con¬ 
struction  and  application  of  control 
instruments.  Their  systems  are  opera¬ 
ting  successfully  in  industries  all  over 
the  world.  In  steel,  aircraft,  pottery, 
nuclear  energy,  food  production  — 
Honeywell  controls  are  regulating 
vital  processes  automatically,  accu¬ 
rately,  economically. 

INVALUABLE  EXPERIENCE 
AT  YOUR  SERVICE  Experienced  Honeywell 
engineers  will  gladly  advise  on  your 
production  problems ;  devise  a  pro¬ 
duction  control  system  to  meet  your 
special  needs ;  supervise  its  installa¬ 
tion;  and  keep  it  operating  at  peak 
efficiency  by  regular  maintenance. 
Honeywell  have  fully  equipped  branch 
offices  in  ten  British  cities  and  in  prin¬ 
cipal  cities  throughout  the  world. 


I 

i 


For  free  information  and/or  consuitation 
WRITE  OR  SEND  THE  COUPON  TODAY 
Honeywell  Controls  Limited 
Ruisiip  Road  East,  Greenford,  Middlesex 
WAXlow  2333 

Honeywell 


NMfRIU 


I  am  interested  in  automatic  controls. 

Please  send  full  information 

Please  send  address  of  nearest  branch  office 

(Tick  where  applicable) 


□ 

□ 


NAME  . .  _ 

POSITION  _ 

COMPANY  _ 

ADDRESS  _ 
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This  advertisement  is  one  of  a  series  of  Information  Bulletins  issued  by  Loders  & 
Nucoline  Ltd.  Copies  are  available,  together  with  a  folder,  on  request  to  Loders 
A.  Nucoline  Ltd.,  Unilever  House,  London,  E.C.4. 


PEROXIDE  VALUE 


Definition 


The  peroxide  value  is  a  measure 
of  the  peroxides  contained  in  the 
oil  or  fat  expressed  as  milli- 
equivalents  of  peroxide  oxygen 
per  kilogram  of  sample. 


When  oils  and  fats  are  subject  to  oxygen 
absorption  there  is  a  small  but  steady 
increase  in  the  oxygen  uptake  as  measured 
by  Peroxide  Value  until  a  point  is  reached 
when  the  rate  of  oxygen  uptake  is  materially 
increased.  The  time  to  reach  this  point  is 
referred  to  as  the  Induction  Period  and  is 
considered  to  indicate  the  stability  of  the 
product  under  test.  As  determinations  of 
induction  periods  are  carried  out  under 
conditions  of  accelerated  oxygen  absorption, 
i.e.  at  high  temperatures,  there  is  some  doubt 
as  to  whether  induction  periods  are  really 
indicative  of  shelf  life,  as  in  many  cases  there 
is  little  correlation  with  keeping  trials  carried 
out  under  normal  storage  conditions,  or,  for 
that  matter,  with  normal  keeping  trials  of 
resultant  products. 

Peroxide  Value  determinations  have  been 
used  to  assist  in  the  selection  of  suitable 
antioxidants  whose  activity  may  be  assessed 
by  the  length  of  induction  period  obtained 
when  these  are  incorporated.  There  is  still  a 
lack  of  tie-up  between  chemical  testing,  i.e. 
induction  periods  from  peroxide  measure¬ 
ment,  and  assessment  of  flavour  deterioration 
or  as  it  is  usually  described,  organoleptic 
testing. 


NOTE:  The  Lea  Value  which  is  often 
mentioned,  is  an  expression  of  peroxide 
value  in  millimoles  of  peroxide  oxygen 
per  kilogram:  therefore  numerically  the  per¬ 
oxide  value  as  defined  is  twice  as  great  as  the 
Lea  Value.  There  has  been  much  confusion 
about  the  way  in  which  peroxide  values  and 
Lea  Values  are  expressed,  but  the  definition 
given  above  is  becoming  universally  accepted. 


DETERMINATION  OF  VOLATILE  ACIDS 

Definitions:  The  Reichart  Value  is  a  measure 
of  the  water-soluble  steam 
volatile  fatty  acids  present 
in  an  oil  or  fat. 

The  Polenske  Value  is  a  measure 
of  the  water-insoluble  steam 
volatile  fatty  acids  present. 

The  Kirschner  Value  is  a 
measure  of  the  water-soluble 
steam  volatile  fatty  acids  present 
which  form  water-soluble  silver 
salts. 

These  processes  do  not  determine  the  total 
quantities  of  steam  volatile  fatty  acids  present 
and  hence  are  merely  empirical  values,  but 
by  strict  adherence  to  the  dimensions  of  the 
apparatus  used  and  details  of  procedure, 
they  afford  useful  information  as  to  the 
presence  or  absence  of  certain  fats  in  a 
mixture. 

All  the  values  are  concerned  with  the  pre¬ 
sence  of  short  chain  fatty  acids  in  a  fat  and  are 
applicable  to  butter  fat  and  coconut  and  palm 
kernel  oils.  Butter  fat  and  other  milk  fats 
are  unique  in  possessing  glycerides  con¬ 
taining  Butyric  Acid  CH  3  (CH  2)2  COOH  and 
as  this  acid  is  water  soluble  high  Reichert 
Values  are  obtained.  Insoluble  volatile  acids 
are  practically  absent  from  these  fats  and 
hence  Polenske  Values  are  very  low. 

With  Coconut  and  Palm  Kernel  Oils, 
however,  the  picture  is  somewhat  different — 
these  oils  contain  both  soluble  and  insoluble 
acids  and  therefore  significant  Reichert  and 
Polenske  Values  are  obtained;  they  do  not, 
however,  contain  Butyric  Acid. 

The  Kirschner  Value  is  practically  specific 
for  Butyric  Acid  and  is  of  value  in  indicating 
whether  other  fats  containing  volatile  acids 
(e.g.  Coconut,  Palm  Kernel)  have  been  added 
to  Butter  and  other  Milk  Fats. 

It  must  be  emphasised  that  the  tests  are 
empirical  and  the  results,  unlike  the  Saponifi¬ 
cation  and  Iodine  values,  are  not  additive, 
but  a  fair  approximation  of  the  presence  of 
Coconut  and  Palm  Kernel  oils  in  a  mixture 
in  which  butter  fat  is  absent  may  be  obtained 
by  considering  the  sum  of  the  Reichert  and 
Polenske  Values. 
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Enzymes  in  industry 

The  production  of  tailor-made  enzymes  for  manu- 
focturing  purposes  is  a  challenge  which  chemists 
must  take  up,  said  Dr.  F.  J.  Wilkins,  deputy  man¬ 
aging  director  of  Glaxo,  at  the  symposium  held  re¬ 
cently  by  the  S.C.L  Food  Group  in  London.  The 
s)miposium  was  entitled  “  Enzymes  in  the  manufac¬ 
ture,  storage  and  distribution  of  food,”  and  to  judge 
by  the  packed  attendance  and  the  number  of  over¬ 
seas  visitors  was  an  unqualified  success. 

The  2-day  session  was  opened  by  an  introductory 
review  of  the  whole  field  by  Dr.  M.  Dixon,  reader 
in  enzyme  biochemistry  at  Cambridge;  at  least  one 
listener  was  considerably  more  knowledgeable  at  the 
end  of  his  short  but  comprehensive  survey  than  at  the 
beginning,  and  to  judge  by  the  approving  comments, 
he  was  not  the  only  one.  The  importance  of  these 
ubiquitous  substances  can  hardly  be  exaggerated,  for 
food  in  the  first  place  is  made  by  enzymic  biosyn¬ 
thesis.  So  far,  no  enzyme  has  been  synthesised,  and 
all  are  obtained  from  living  cells.  Some  700  are 
already  known,  and  the  total  number  may  well  turn 
out  to  exceed  2,000.  Each  catalyses  its  own  specific 
reaction,  but  the  enzyme  reactions  important  in  food 
technology  are  small  in  number  compared  to  the 
total. 

Cheesemaking,  breadmaking,  brewing,  the  clari¬ 
fication  of  fruit  juices,  glucose  production — these  are 
only  a  few  of  the  processes  based  on  enzyme  re¬ 
actions.  Some  of  the  subject  matter  was  highly 
specialised,  and  at  times  we  felt  that  our  task  must 
be  to  gather  what  crumbs  we  could  from  the  tables 
of  the  masters.  Some  of  the  crumbs  were  rather  un¬ 
expected  ;  we  learnt,  for  example,  that  the  housewife 
in  the  U.S.A.  tenderises  her  tough  joints  by  spraying 
them  with  an  enzyme  preparation  from  an  aerosol 
disp)enser.  On  the  commercial  scale,  meat  is  dipped 
in  an  enzyme  solution  before  being  frozen. 

Someone  asked  the  obvious  question — what  hap¬ 
pens  to  such  meat  if  the  housewife  forgets  to  put  it 
in  the  refrigerator  or  keeps  it  overlong  at  home?  Dr. 
Underkofler,  who  had  crossed  the  Atlantic  to  present 
two  papers,  set  his  listeners’  minds  at  rest  by  ex¬ 
plaining  that  the  tenderising  enzyme  acts  only  in  the 
early  stages  of  cooking,  and  hardly  at  all  at  room 
temperature. 
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He  also  mentioned  some  promising  experiments  in 
Canada  in  which  tenderising  enzymes  were  intraven¬ 
ously  injected  into  the  animal  immediately  before 
slaughter,  thus  ensuring  a  much  greater  diffusion 
into  the  muscular  fibres  than  could  be  achieved  by 
dipping. 

Surface  culture  methods  for  the  commercial  pro¬ 
duction  of  enzymes  have  now  largely  been  displaced 
by  submerged  culture  methods,  except  in  the  case  of 
smface  culture  on  solid  media  such  as  wheat  bran. 
These  methods  began  to  be  used  about  10  years  ago, 
and  advances  since  then  lead  to  the  belief  that  the 
hope  of  tailor-made  enz5nnes  may  not  be  so  very  long 
in  fulfilment. 

Food  in  tubes 

The  ingrained  conservatism  of  the  average  Briton  (in 
food  packaging  as  well  as  in  politics)  causes  him  to 
be  mildly  surprised  when  he  goes  abroad  on  holiday 
and  finds  he  can  buy  butter  and  cream  cheese  in 
squeeze-tubes  and  mayonnaise  iii  aerosol  cans. 
Nestle's  milk,  Colman's  mustard,  and  one  or  two 
others  are,  as  far  as  we  know,  the  only  collapsible 
tubes  of  food  produced  here,  although  imported 
foreign  packs  of  this  kind  are  seen  more  and  more  in 
the  shops,  which  should  help  to  break  down  sales 
resistance  among  those  who  associate  tubes  with 
toothpaste  and  aerosols  with  fly  killers. 

Certainly  it  is  not  the  fault  of  the  manufacturers 
that  more  use  is  not  made  of  these  newer  ideas  in 
packaging.  The  recent  packaging  exhibition  dis¬ 
played  a  variety  of  these  packs  waiting  to  be  ex¬ 
ploited,  and  one  manufacturer  we  spoke  to  com¬ 
plained  bitterly  that  although  every,  conceivable 
specification  could  be  met,  the  response  from  the  food 
industry  had  so  far  been  practically  nil. 

We  learn  that  in  this  country  collapsible  tubes  for 
all  purposes  account  for  less  than  1%  of  packaging 
sales,  and  whereas  the  average  yearly  usage  of  tubes 
per  head  of  population  here  is  under  six,  in  France 
and  Italy  it  is  about  12,  of  which  half  are  for  food. 
In  the  vanguard  of  the  users  of  these  convenience 
packs,  we  should  imagine,  are  railway  and  airline 
caterers,  whose  needs  in  the  matters  of  simplicity 
and  weight-saving  have  brought  forth  many  good 
ideas  which  have  found  wider  application. 
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And  to  complement  the  aerosol  enzyme  mentioned 
in  the  preceding  paragraph,  we  learn  that  one  of  the 
U.S.A.'s  most  recent  developments  in  aerosol  foods 
is  a  grease-free  frying  agent  which  is  sprayed  on  to 
the  pan  and  which  allows  omelettes,  pancakes  and 
similar  things  to  be  “  fried  "  without  fat  or  oil. 

'World  Crops*  first  ten  years 

To  our  associate  journal  World  Crops  we  extend 
congratulations  on  reaching  its  tenth  birthday,  and 
best  wishes  for  the  future.  What  changes  have  been 
seen  in  the  world  of  agriculture  in  these  last  ten 
years  I  As  in  other  fields  of  human  activity,  the  most 
striking  change  has  been  the  acceptance  of  new 
machines  and  new  methods  in  places  where  for  cen¬ 
turies  traditional  ideas  have  continued  unchanged — 
one  might  almost  use  the  term  stagnated. 

In  this  world  revolution.  World  Crops  has  played 
its  part  in  giving  prompt,  world-wide  publicity  to 
new  inventions,  machines  and  materials  through  its 
regular  features  “Machinery  and  Equipment”  and 
“  Agricultural  Chemicals  ”  and  in  its  original  articles 
by  leading  authorities  on  a  wide  variety  of  subjects. 
The  journal  began  as  a  result  of  a  conversation  be¬ 
tween  two  farmers,  one  also  a  publisher  and  the  other 
an  advertising  agent.  They  were  commenting  on  the 
absence  of  an  international  journal  covering  the  busi¬ 
ness  of  the  wholesale  seedsman,  about  which  little 
was  known  because  they  were  so  few  in  number  and 
they  indulged  in  little  publicity. 

But  obviously  the  scope  had  to  be  wider  if  the 
journal  was  to  be  a  success,  so  Leonard  Hill  and  his 
friend,  Bertram  Ward,  considered  the  idea  of  a 
journal  for  the  working  farmer  and  the  scientific 
agriculturalist  which  would  intepret  the  results  of 
agricultural  research  and  introduce  to  them  and  to 
specialist  research  workers  in  related  fields  new 
machines  and  new  materials. 

The  idea  of  such  a  journal  was  warmly  received 
by  many  knowledgeable  and  famous  scientists,  and 
the  former  Director  of  Rothamsted  Experimental 
Station,  Sir  E.  John  Russell,  probably  the  greatest 
agricultural  scientist  of  his  day — and  who  aJso  con¬ 
tributes  an  article  to  the  birthday  number — ^wrote  the 
foreward  on  the  first  page  of  the  first  issue.  About 
this  time,  Leonard  Hill,  a  past  chairman  of  the  Agri¬ 
culture  Group  of  the  Society  of  Chemical  Industry, 
met  a  member  of  the  society,  the  late  Sir  Harold 
Tempany,  c.m.g.,  c.b.e.,  d.sc.,  f.r.i.c.,  who  had 
recently  retired  from  the  position  of  Agricultural 
Adviser  to  the  Colonial  Ofiice,  and  was  delighted  to 
find  that  he  was  willing  to  undertake  the  momentous 
task  of  being  its  first  editor. 

To  World  Crops,  then,  we  wish  “Many  Happy 
Returns  ”  and  continued  success  in  its  task  of  bring¬ 
ing  enlightenment  to  growers. 


No  more  "  ttaff  of  life  **  P 

Bread  is  still  a  staple  item  in  the  U.S.  diet,  but  it 
may  perhaps  be  said  that  the  part  which  it  fulfils 
no  longer  entitles  it  to  be  called  the  “  staff  of  life.” 
It  is  merely  the  vehicle  for  spreads,  sandwich  fillings, 
and  other  carriers  of  flavours.  It  has  to  be  anaemic 
in  flavour  so  as  to  be  unobtrusive  in  the  manner  of 
a  well-trained  servant. 

These  points  of  view  were  put  forward  by  Loren 
J.  Sjostrom,  the  head  of  a  laboratory  devoted  to 
flavours,  when  he  addressed  the  annual  convention 
of  the  American  Association  of  Bakery  Engineers  in 
Chicago  earlier  this  year.  Mr.  Sjostrom,  whose  sub¬ 
ject  was  flavour  recognition  in  baked  foods,  believed 
that  today’s  white  bread  in  the  States  is  a  mixed 
blessing  for  its  built-in  properties  may  have  served 
to  suppress  its  potentialities  of  flavour  and  texture. 

The  speaker  concluded  that  the  position  of  bread 
and  crackers  had  interchanged  during  the  past  few 
years;  bread  becoming  a  bland  product  requiring 
something  to  give  it  a  flavour  and  make  it  appetising, 
while  crackers,  by  virtue  of  the  addition  of  cheeses, 
herbs  and  other  flavouring  agents  had  become  almost 
completely  self-sufficient. 

An  interesting  reflection  of  the  present  trend  was 
Mr.  Sjostrom's  reference  to  “  partially  baked  rolls  ” 
and  other  specialities  gaining  in  importance  as  they 
filled  the  customers’  unconscious  demand  for  the 
flavour  of  home-made  bread. 

Every  eater  is  potentially  an  experienced  critic  of 
flavour;  at  least,  the  majority  consider  themselves  as 
experienced  authorities  on  the  subject.  From  there 
he  may  come  to  reflect  that  flavour  and  quality  mean 
much  the  same  thing. 


Boxes  bigger  than  they  should  he 

About  this  time  of  the  year,  cardboard  boxes  in 
exotic  shapes  and  colours  are  often  sent  to  the  edi¬ 
torial  office.  These  are  samples  of  manufacturers' 
Christmas  retail  packs,  and  are,  alas!  usually 
empty.  We  recentiy  received  one  such  packing  case 
full  of  selections  of  the  boxmaker's  art,  some  of 
great  size  and  elaborate  beauty.  One  particular 
creation  with  a  domed  lid  and  a  flared  base  would 
have  held  pride  of  place  in  any  sweet-shop  window. 
The  passer-by  would  have  been  excused  for  think¬ 
ing  that  within  its  supposedly  cavernous  interior, 
several  pounds  of  chocolates  would  be  contained. 
Now  we  were  not  bom  yesterday;  familiarity  with 
the  ways  of  the  world  have  bred  a  slightly  C5mical 
tolerance  of  containers  that  hold  less  than  one  might 
at  first  sight  think — ^beverage  bottles  whose  sharply 
conical  bottoms  reduce  their  capacity  by  a  third  (to 
allow  the  dregs  the  better  to  settle,  we  are  told). 
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cartons  of  cream  Math  bases  that  are  nearly  halfMray 
up  the  sides. 

All  these  are  long  familiar;  but  we  were  not  quite 
prepared  for  the  diminutive  cargo  space  inside  this 
particular  chocolate  box  when  we  opened  it.  The 
capacious  domed  lid  was  flat  inside;  the  large  flared 
base  was  but  a  massive  buttress  for  a  small  inner 
container. 

We  do  not  in  the  least  suggest  that  such  elabora¬ 
tion  is  dishonest.  The  weight  of  contents  is  clearly 
marked,  and  if  a  pound  box  of  chocolates  can  be 
artfully  made  to  look  larger  than  life,  no  harm  is 
done  if  the  customer  is  warned.  But  in  a  speech 
before  the  National  Confectioners’  Association  con¬ 
vention  in  the  U.S.A.  recently,  FDA  Commissioner 
George  Larrick  described  the  present  trend  to  decep¬ 
tive  packaging  as  disturbing.  There  is,  said  the 
commissioner,  a  tendency  to  pack  candy  (sweets  to 
Britons)  and  some  other  foods  in  larger  containers 
than  are  necessary :  lo  oz.  packs  of  chocolate  mints 
in  cartons  designed  to  hold  i  lb.  had  been  seized. 

In  America,  it  seems,  some  manufacturers  are 
aiming  so  closely  at  the  net-weight  declaration  on 
the  package  that  consumers  are  often  getting  short 
weight,  and  in  a  recent  survey  of  206  lots  of  35  dif¬ 
ferent  food  products,  19%  were  short  weight.  Simu¬ 
lation  and  dissimulation  are  ever-present  tendencies 
in  frail  human  nature,  which  processors  and  packers 
must  be  on  their  guard  against. 

Horn  to  heat  the  lorry  thieves 

A  LETTER  from  the  Road  Haulage  Association  shows 
that  food  tops  a  list  of  the  kinds  of  commodity  which 
are  most  frequently  stolen  from  lorries  while  in  tran¬ 
sit.  Indeed,  it  is  by  far  the  biggest  single  target  of 
lorry  thieves,  being  involved  in  35%  of  the  total 
number  of  thefts  reported. 

Thefts  from  goods  vehicles,  says  the  letter,  are  in¬ 
creasing  to  an  alarming  extent,  and  two-thirds  of  the 
total  number  of  thefts  occur  in  the  London  area.  In 
the  first  six  months  of  this  year,  the  number  of  thefts 
of  lorries  or  their  loads  in  the  Metropolitan  Police 
District  was  2,000  and  their  value  was  estimated  at 
£275,000.  a  25%  increase  on  the  1958  figures. 
Nearly  all  the  vehicles  or  loads  stolen  in  London  are 
stolen  in  the  central  area,  near  the  docks  and  the  big 
markets. 

While  the  vehicles  are  usually  recovered,  most  of 
the  loads  disappear  without  trace,  to  be  disposed  of 
through  channels  well  developed  by  the  highly  orga¬ 
nised  gangs  who  run  this  contemptible  trade.  The 
pattern  of  thefts  is  largely  dependent  on  the  demand 
for  different  goods;  thefts  are  not  haphazard,  but 
vehicles  are  carefully  selected,  and  it  is  known  that 
in  many  cases  the  dis|X)sal  of  a  lorry-load  has  been 
arranged  before  even  the  vehicle  is  stolen. 


As  food  manufacturers  are  among  the  iHggest  suf¬ 
ferers  from  this  organised  looting,  they  are  well  ad¬ 
vised  to  take  some  simple  precautions  which  have 
been  proved  to  reduce  greatly  the  likelihood  of  theft. 
Most  vehicles'  are  stolen  while  parked,  usually  at 
night  but  to  an  increasing  extent  during  the  day, 
and  one  of  the  most  effective  safeguards  is  the  fitting 
of  an  immobilisation  device  by  which  the  vehicle  can 
be  put  out  of  action  when  the  driver  has  to  leave  it 
unattended.  Another  necessary  safeguard  is  the  care¬ 
ful  screening  of  employees. 

Figures  speak  for  themselves.  One  operator  who 
sub-contracts  part  of  his  work  fits  security  devices 
to  his  OMoi  vehicles  but  cannot  persuade  his  sub-con¬ 
tractor  to  do  Ukevdse.  In  recent  months  he  has  suf¬ 
fered  only  five  thefts  from  his  own  vehicles,  while 
from  the  sub-contractor's  lorries  there  were  450  thefts 
of  his  goods  in  the  same  period,  even  though  he  sub¬ 
contracts  the  smaller  part  of  his  trafiic. 

So,  manufacturers  be  warned!  If  you  run  your 
own  lorries,  fit  security  devices;  if  you  employ  a 
haulier,  put  the  screw  on  him  to  do  the  same. 

It*s  hush-hush  / 

Our  associate  journal  Manufacturing  Chemist  has 
brought  up  the  subject  of  trade  secrecy,  which  prob¬ 
ably  causes  the  editors  of  technical  journals  more 
headaches  than  any  other  subject.  The  reluctance 
of  some  firms  to  part  with  information  is  extra¬ 
ordinary,  particularly  when  in  most  cases  the  infor¬ 
mation  cannot  be  classified  in  any  sense  as  “  secret,” 
nor  can  we  imagine  that  public  disclosure  would  at 
all  harm  the  firm  concerned,  rather  the  reverse,  in 
fact. 

One  understands  that  firms  like  to  be  silent  about 
certain  output  figures  which  might  be  of  interest  to 
competitors;  certain  processes,  too,  which  a  firm  has 
developed  might  be  best  not  disclosed  in  too  much 
detail.  But  the  air  of  mystery  with  which  many 
manufacturers  shroud  quite  simple  processes  is 
laughable.  This  secrecy  mania  frequently  extends  to 
the  departments  of  a  film ;  a  product  of  one  depart¬ 
ment  used  as  a  raw  material  by  another  is  coded  vdth 
the  intention,  usually  unsuccessful,  of  concealing  the 
components  from  the  workpeople. 

More  serious  is  that  members  of  the  staff  are  fre¬ 
quently  prevented  from  publishing  papers  in  scien¬ 
tific  journals,  and  even  quite  junior  employ^  are 
often  forced  to  sign  contracts  which  contain  unjust 
restrictive  clauses. 

The  rapid  advance  of  technology  means  that  pro¬ 
ducts  and  processes  are  constantly  developing  and 
changing;  anyone  relying  on  pickings  from  other 
firms  would  soon  fall  behind.  A  company's  real  and 
most  valuable  secrets  are  the  experience,  competence 
and  “know-how”  of  its  executives  and  technical 
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staff,  an  intangible  asset  which  cannot  be  put  down 
on  paper. 

We  recently  had  the  experience,  fortunately  rare, 
of  being  welcomed  at  the  factory  of  a  well-known 
firm  and  spending  nearly  two  days  being  shown  what 
went  on  and  compiling  a  descriptive  article.  Then 
the  firm  had  second  thoughts  and  withdrew  permis¬ 
sion  for  the  project.  We  do  not  complain,  for  this 
is  one  of  the  occupational  hazards  of  journalism.  But 
it  spotlights  the  difficulties  which  bedevil  the  attempt 
to  print  a  coherent,  accurate  and  complete  record  of 
the  capacity,  achievements  and  aspirations  of  a  great 
industry.  Thousands  of  people,  here  and  abroad, 
depend  for  their  knowledge  of  this  industry  upon  the 
appropriate  technical  journals  and  judge  its  import¬ 
ance  accordingly.  The  contrast  between  the  retic¬ 
ence  of  British  industrialists  and  the  informativeness 
of  American  is  too  well  known  to  need  emphasis. 
The  result  is  that  the  strength,  versatility  and  inven¬ 
tiveness  of  American  industry  is  projected  all  over 
the  world.  British  industry  has  as  good  a  story  to 
tell  and  plenty  of  journals  in  which  to  tell  it;  a  little 
more  co-operation  from  the  industry  would  work  a 
minor  miracle. 

Instant  mashed  potatoes 

An  idea  rapidly  catching  on  in  the  U.S.A.  is  *'  potato 
flakes  ” — dehydrated  mashed  potatoes  which  can  be 
reconstituted  rapidly  by  adding  hot  water  or  milk, 
with  butter  and  salt  as  desired.  The  result  is  said 
to  be  equal  to  fresh  mashed  potatoes  in  taste  and  tex¬ 
ture. 

The  product  has  been  developed  by  the  U.S.  De¬ 
partment  of  Agriculture,  and  such  uses  for  potatoes  are 
expected  to  require  upwards  of  five  million  bushels 
of  potatoes  annually.  A  high-quality  product  can  be 
made,  so  it  is  said,  from  a  wide  variety  of  potatoes 
grown  in  different  parts  of  the  country. 

To  make  potato  flakes,  fresh  mashed  potatoes  are 
applied  to  the  surface  of  a  heated  drum,  where  they 
are  dried  in  a  few  seconds  and  removed  as  a  thin 
sheet.  This  sheet  is  then  broken  into  flakes  and 
packed.  A  low-temperature  pre-cooking  stage  allows 
the  use  of  many  low-solids  varieties ‘of  potatoes  and 
it  has  recently  been  found  that  cooling  the  potatoes 
after  pre-cooking  makes  the  process  more  widely 
applicable,  even  to  potatoes  with  a  solids  content  as 
low  as  17%.  The  cooling  stage  also  produces  smaller 
flakes,  and  a  greater  weight  can  be  put  in  each 
packet. 

The  process  is  spreading  to  Canada  and  Europe, 
and  plants  are  being  built  at  Munich,  in  Germany, 
and  at  Gmuend  in  Austria.  Similar  products  have 
been  on  the  market  in  this  country  for  a  number  of 
years,  but  as  yet  there  has  been  little  indication  that 
they  have  caught  the  public's  fancy. 
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How  to  give  up  smoking 

Press  reports  of  a  medical  study  which  indicates  that 
pregnant  mothers  who  smoke  give  birth  to  children 
who  are  significantly  lighter  in  weight  than  the  chil¬ 
dren  of  non-smoking  mothers  raises  the  possibility 
that  there  may  well  be  a  relation  (and  not  a  beneficial 
one)  between  smoking  and  nutrition.  It  also  gives 
us  the  opportunity,  long  sought,  of  presenting  the 
world  with  a  cure  for  this  evil,  foul,  senseless,  dirty, 
antisocial  habit — epithets  which  we  apply  with  sanc¬ 
timonious  self-righteousness,  for  we  ourselves  once 
worshipped,  albeit  unwillingly,  at  the  feet  of  My 
Lady  Nicotine. 

We  discovered  this  cure  accidentally  while  seeking 
a  way  of  eliminating  the  Inland  Revenue’s  share  of 
the  cost  of  this  pernicious  weed.  The  cure  is  simple 
— grow  your  own  tobacco  and  try  and  smoke  that. 

There  is  nothing  hard  about  growing  tobacco;  a 
window-box  suffices  but  a  small  garden  is  better. 
The  stuff  grows  like  a  weed,  so  rapidly  and  profusely 
that  the  grower  rubs  his  hand  with  glee  when  he  sees 
a  sixpenny  packet  of  seeds  transformed  in  a  few 
months  into  enough  leaves  to  last  him  a  year,  with 
some  to  sptare  for  his  neighbour  next  door.  Having 
gathered  the  leaves  and  dried  them,  the  would-be 
non-smoker  must  now  attempt  to  cure  them  himself, 
and  herein  lies  the  secret — nothing  must  be  shirked, 
this  nauseating  process  must  be  carried  out  to  the 
bitter  end,  persisted  in  until  the  very  thought 
of  tobacco  makes  him  retch.  This  is  part  of  the 
cure. 

The  idea  is  to  soak  the  leaves  in  some  fermentable 
material  (sailors  use  rum,  but  we  used  honey  diluted 
with  water,  as  recommended  on  the  packet  of  seeds), 
press  the  leaves,  in  bundles  of  a  dozen,  in  a  press 
(we  used  a  pile  of  books)  and  leave  for  three  months. 
What  happens  in  a  tobacco  factory  we  do  not  know; 
what  happened  to  our  tobacco  was  that  it  slowly  be¬ 
came  transformed  into  a  mouldy  rotting  mass  so  re¬ 
pulsive  that  the  thought  of  smoking  it  was  imme¬ 
diately  abhorrent. 

We  turned  to  some  dried  “  uncured  ”  leaves  left 
over,  stuffed  those  into  our  pipe,  and  applied  a 
match;  they  crackled,  burst  into  flame  and  were 
gone,  leaving  our  tongue  and  throat  seared  by  heat- 
flash.  In  desperation,  to  salvage  what  we  could  of 
our  months  of  tender  care,  we  mixed  the  remainder 
of  our  leaf  with  some  strong  French  shag  acquired 
on  a  Continental  holiday.  On  smoking  that,  our 
heart  began  to  thump  and  a  feeling  of  dizziness  en¬ 
sued.  We  gave  up  the  unequal  struggle;  it  was 
much  easier  to  stop  smoking  than  to  endure  further 
suffering. 

Strange  to  say,  none  of  our  colleagues  has  so  far 
ventured  to  try  this  remedy,  but  perhaps  some  reader 
will. 
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{Left):  The  pinning  machines  in  the  pea  dressing  plant  which  remove  damaged  peas.  {Right):  Gravity  separators  which  sort  and 

grade  dried  peas  according  to  size. 


Novel  Features  in  Batchelors’  New  Soup  Factory 

Ashford  plant  now  in  full  production 

FOOD  MANUFACTURE  recently  paid  another  visit  to  this  newly  finished  factory  at 
Ashford,  Kent,  where  Batchelors  have  introduced  advanced  techniques  in  soup  manufacture 

and  canning. 

13  RODUCTION  at  the  new  fac-  previous  article,  and  it  suffices  ket  town  on  whose  outskirts  it  is 
tory  of  Batchelors  Foods,  Ltd.,  here  to  mention  that  the  firm  was  sited.  Pleasantly  situated  with  a 
at  Ashford  in  Kent  first  started  founded  by  William  Batchelor  in  view  over  the  ^uth  Downs,  the 
in  1957,  when  the  manufacture  of  1895  and  became  a  member  of  the  factory’s  four  main  blocks  occupy 
dried  soup  mixes  was  transferred  Unilever  organisation  in  1943.  It  a  23-acre  site  which  has  its  own 
from  the  firm's  factory  at  thus  has  behind  it  the  whole  of  railway  siding.  The  four  blocks 
Southall.  The  factory  has  now  that  company's  vast  research  and  comprise  the  administration  offices 
been  completed  and  production  is  marketing  facilities,  although  it  and  canteen,  the  pea  and  can  store 
in  full,  swing ;  besides  the  produc-  has  in  addition  its  own  develop-  which  also  houses  the  elaborate 
tion  oif  packet  soups,  canning  of  ment  department  in  the  new  fac-  plant  for  sorting  and  drying  peas 
soup,  fruit  and  vegetables  is  car-  tory  at  Ashford.  and  cereals,  the  cannery  with  its 

lied  out  on  a  large  scale  with  Although  the  newest  of  the  Bat-  canning  lines,  pressure  and  hydro¬ 
machinery  and  equipment  which  chelor  factories,  it  is  not  the  static  cookers  and  soup  prepara- 
must  be  among  the  most  modem  largest.  It  employs  some  600  of  tion  kitchens,  and  the  develop- 
and  up  to  date  of  its  kind.  the  total  labour  force  of  2,800,  the  ment  block  where  are  the  pilot 

This  factory  has  a  number  of  rest  being  employed  at  the  firm’s  plants  and  development  kitchen, 
novel  and  interesting  features,  other  factories  at  Sheffield  and  In  addition,  the  boiler  plant  forms 
among  which  is  the  fool-proof  Worksop.  a  separate  section, 

method  of  automatic  formulation  Inside,  pastel  decorations,  spot- 

of  packet  soup  mixes,  which  was  ^  less  machinery,  orderly,  spacious 

fully  described  in  Food  Manufac-  The  new  factory's  development  layout  and  much  less  noise  than 
TURK,  March,  1958,  p.  91.  The  has  gone  hand  in  hand  with  the  one  expects  from  a  cannery  are 
story  of  Batchelors  is  told  in  that  expansion  of  the  prosperous  mar-  one's  immediate  impressions. 
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Part  of  the  drying  plant  for  cereals  and 
soup  mixes. 


Pea  and  can  store 

Empty  cans  are  delivered  in  the 
Metal  Box  Co.'s  lorries  in  metal 
baskets  which  are  unloaded  bodily 
by  electric  fork  trucks  and  stacked 
in  the  can  store.  Several  elevated 
conveyor  lines  take  the  cans  as  re¬ 
quired  to  the  cannery,  and  women 
load  the  cans  a  row  at  a  time  on  to 
the  conveyors  by  means  of  hand 
loading  forks. 

The  previous  article  described 
much  of  the  plant  and  equipment 
in  use  in  the  factory,  and  what  is 
described  here  is  in  the  way  of 
addition  and  amplification.  In  the 
same  building  as  the  pea  and  can 
store  is  the  plant  for  sorting  dried 
peas.  This  sorting  is  in  two  stages, 
by  physical  state  and  by  colour. 
The  sacks  of  peas  are  emptied  into 
hoppers,  and  from  these  they  are 
blown  pneumatically  to  a  battery 
of  [finning  machines;  these  ma¬ 
chines,  of  Swedish  design,  separate 
any  peas  having  holes,  e.g.  mag¬ 
goty  peas,  and  consist  of  rotating 
drums  having  layers  of  angled 
pins.  The  [)eas  pass  over  the  pins 
and  those  having  holes  are  im¬ 
paled  and  retained.  As  the  drums 
rotate  the  retained  peas  are 
brushed  off  with  nylon  brushes^ 
and  removed. 

From  the  pinning  machines  the 
[)eas  pass  through  gravity  separa¬ 
tors  which  grade  the  peas  accord¬ 
ing  to  size.  From  these  they  pass 
to  the  colour  sorting  section,  where 
stained  peas  are  removed  in  bat¬ 


teries  of  electronic  sorting  devices 
similar  to  those  used  in  the  Heinz 
factory  at  Kitt  Green  described 
last  month. 

The  cereal  dryers,  also  situated 
in  this  building,  have  already  been 
described;  briefly,  the  material  to 
be  dried  is  passed  counter-current 
to  steam-heated  air.  The  outlet 
temperature  of  the  material  is  be¬ 
tween  155  and  175° F. 

The  cannery 

This  houses  the  soup  prepara¬ 
tion  department  which  is  com¬ 
pletely  air  conditioned.  Eleven 
varieties  of  packet  soup  are  at  pre¬ 
sent  made — chicken  noodle,  thick 
vegetable,  oxtail,  thick  pea,  celery, 
French  onion,  mushroom,  Scotch 


broth,  chicken  vegetable,  thick 
onion,  and  garden  vegetable. 
Their  formulation  is  done  by  a 
special  control  system  based  on 
the  use  of  punched  cards  and  a 
punched  card  reader.  The  main 
ingredients  are  contained  in  a  bat¬ 
tery  of  hop|)ers  arranged  in  two 
parallel  rows,  and  are  fed  from 
them  by  vibrating  trays.  Each 
hopper  is  controlled  by  an  electric 
control  system  monitored  by  the 
punched  cards  of  the  coded  for¬ 
mula,  and  the  arrangement  is  such 
that  hoppers  can  be  drawn  from 
only  in  the  correct  sequence.  The 
weight  of  each  ingredient  is  under 
the  control  of  the  operator,  but  as 
the  weighing  machine,  which  runs 
on  a  rail  between  the  two  rows  of 


A  battery  of  colour  sorting  machines  which  reject  stained  peas  electrically. 


(Left):  Cans  arrive  in  Metal  Box  Co.’s  lorries  packed  in  baskets  which  are  unloaded 
and  stacked  in  the  can  store.  (Right):  Cans  being  taken  a  row  at  a  time  from  a  basket 
and  put  on  to  the  runway  which  takes  them  to  the  cannery. 
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column  they  pass  into  the  sterilis¬ 
ing  chamber  where  they  remain 
for  a  time,  which  is  determined  by 
the  speed  of  the  conveyor.  From 
the  sterilising  chamber  the  cans 
pass  up  another  column  of  water 
where  they  are  '  progressively 
cooled  until,  on  emerging  at  the 
top,  they  are  further  cooled  by  a 
cooling  spray  before  passing  to  the 
packing  section. 

The  soup  kitchen 

In  this  department  the  meat  and 
poultry  are  prepared  for  incor¬ 
poration  in  packet  and  canned 
soups.  Pressure  retorts  cook  the 
meat  and  fat  is  rendered.  Here 
also  is  the  dehydration  plant  in 
which  meat  is  dried  by  cross¬ 
draughts  of  high-temperature 
steam-heated  air. 

The  development  department  is 
a  self-contained  unit,  having  an 
experimental  kitchen  where  trial 
mixes  are  prepared  on  a  bench 
scale,  and  having  a  number  of 
large  pilot  plants  where  experi¬ 
mental  work  is  scaled  up. 

Among  other  noteworthy  fea¬ 
tures  of  this  new  factory  are :  the 
well-equipped  medical  depart¬ 
ment,  under  the  charge  of  a  nurs¬ 
ing  sister  (all  new  employees  are 
given  a  thorough  medical  examin¬ 
ation);  the  large  machine  shop; 
the  spacious  offices  which  have 
floor  heating;  and  the  comfortably 
furnished  canteen,  whose  glass 
walls  provide  one  of  the  best  views 
seen  from  an  industrial  canteen. 

SUPPLIERS  OF  EQUIPMENT 

A.P.V.  Co.,  Ltd.:  steam-jacketed  mixing 
pans  for  brines,  soups,  etc. 

S.  A.  Briggs  and  Co.,  Ltd. :  dryers. 

Cintel  Rank,  Ltd. :  metal  detectors. 
Devices  (Sales),  Ltd.:  sorting  machines, 
lohn  Fraser  and  Son,  Ltd. :  retorts. 
International  Machinery  Corpn. :  pumps, 
rotary  cookers. 

.Mather  and  Platt,  Ltd. :  rotary  cookers, 
case  packers,  gluers  and  sealers,  pumps. 
L.  A.  Mitchell  and  Co.,  Ltd.:  dryers,  pea 
graders,  stirrers,  hydrostatic  cookers. 
Metal  Box  Co.,  Ltd. :  can  runways,  can¬ 
ning  machinery. 

Mono  Pumps,  Ltd. :  pumps. 

Purdy  Machinery  Co.,  Ltd.:  labellers. 
Thomas  Robinson  and  Son,  Ltd. :  blow¬ 
ers,  stone  detectors. 

Ransomes.  Sims  and  Jefferies,  Ltd. :  fork 
lift  trucks. 

S.E.D.,  Ltd. :  pumps. 

Sigmund  Pumps,  Ltd. :  Mmps. 
Tomlinsons  (Rochdale).  Ltd. :  dryers. 
Varley-FMC,  Ltd. :  separators. 

Yale  and  Towne,  Ltd. :  work  savers. 


hoppers,  prints  a  card  with  the 
cumulative  weight  of  the  batch 
after  the  addition  of  each  in¬ 
gredient,  and  as  the  ingredients 
can  only  be  added  in  a  certain 
order,  any  mistake  can  at  once  be 
detected,  as  the  printed  weight 
card  accompanies  the  batch  to  the 
floor  above  where  it  is  checked  by 
a  quality  control  supervisor. 

The  canning  lines  have  the  cus- 
tomarv  filling,  exhausting,  sealing 
and  clinching  machines,  and  both 


retort  and  hydrostatic  sterilisation 
methods  are  in  use.  The  hydro¬ 
static  sterilisers  are  of  the  Mit- 
chell-Webster  type  in  which  the 
steam  pressure  is  balanced  by  a 
column  of  water,  the  height  of 
which  determines  the  sterilising 
temperature.  Cans  are  fed  on  to 
an  endless  belt  which  takes  them 
to  the  top  of  the  structure,  into  a 
column  of  water  in  which  their 
temperature  is  progressively 
raised.  At  the  bottom  of  the 


Filling  and  packing.  {Above):  A  filling  machine  which  fills  packets  of  dried  soup 
mixes.  {Behw):  Checking  and  packing  soup  mixes  into  cartons. 
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{Left):  A  field  of  calabrese  on  the  Westwick  estate  being  examined.  (Right):  Mr.  W.  G.  Muter,  Director  and  General  Manager 
of  the  factory,  inspects  a  tray  of  frozen  retail  packs  in  one  of  the  plate  freezers. 


From  Field  to  Freeze  Cabinet 

Quick-freezing  of  local  produce  at  Westwick 


Westwick  Frosted  Products,  Ltd.,  a  Ross  Group  subsidiary,  have  recently  completed  a  three- 
year  development  programme  for  their  retail  packs.  We  have  just  visited  their  Norfolk 
factory,  and  this  exclusive  article  describes  how  fruit  and  vegetables  grown  on  the  2,500-acre 
Westwick  estate  are  quick-frozen  within  an  hour  or  two  of  picking. 


■^^^ESTWICK,  about  eight 
^  miles  north  of  Norwich,  was 
the  family  home  of  a  soldier  of  the 
Boer  War,  Colonel  Petre,  who  was 
interested  in  fruit  growing  and 
who  started  with  apples  and  pears. 
After  his  death,  the  running  of  the 
fruit  farm  was  carried  on  by  his 
wife,  the  Hon.  Mrs.  R.  A.  E. 
Petre,  and  his  son,  Mr.  J.  F.  B. 
Petre.  Over  the  years  the  planta¬ 
tions  were  extended,  a  develop¬ 
ment  which  went  hand  in  hand 
with  the  rise  of  East  Anglia  as  a 
growing  region. 

Sluirtly  iK'fore  the  last  war, 
Mrs.  Petre  and  her  son  txHame 
assfxiated  with  Mr.  A.  S.  Alex¬ 
ander,  the  present  Managing  Di- 
nx  tor,  who  went  into  f)artnership 
with  them,  and  when  Mrs.  Petre 
died,  the  running  of  the  farm  was 
continued  by  Mr,  Petre  and  Mr. 
Alexander,  who  are  |)artners  to 
this  day.  After  the  war,  Mr, 
Alexander  started  srjme  Iwttling 
and  canning  on  a  small  scale,  and 
received  fresh  vigour  for  some 


ideas  about  further  processing  by 
a  visit  to  the  U.S.A.  which  he 
made  abfjut  this  time. 

In  1948,  through  a  customer,  he 
came  into  contact  with  the  Ross 
Group,  owners  of  trawling  and 
fishing  interests  in  Grimsby  (their 
new  fish  j)rocessing  plant  at 
Grimsby  was  described  in  Food 
Manufacture,  February,  1959, 
p.  51),  and  a  merger  of  the  two 
companies  took  place.  Until 
his  death  in  1952,  the  Westwick 
comi)any  was  under  the  chairman¬ 
ship  of  Sir  Harold  Harrnsworth. 
When  the  Ross  Group  absorlx'd 
the  entire  interest  of  Westwick 
f'Vosted  Products  and  VV^estwick 
Preserving  Co.  in  1955,  Mr.  Alex¬ 
ander  joined  the  f)arent  board  of 
Ross  (iroup. 

Meanwhile,  quick-freezing  had 
Ix’en  added  to  tlie  firm’s  interests, 
and  was  develofxjd  until  it  is  now 
jjredorninant,  although  canning  is 
still  carried  out.  At  first,  the  main 
em{)hasis  was  on  f)acks  for  cater¬ 
ing  and  shipping,  and  retail  })acks 


were  of  minor  importance;  but  in 
1956  the  decision  was  taken  to 
develop  the  retail  side,  with  the 
eventual  marketing  of  all  the 
Group’s  products  under  one  brand 
label.  This  has  now  been  accom¬ 
plished.  and  all  Westwick’s  con¬ 
sumer  products  carry  the  brand 
name  Ross. 

The  fruit  farms 

These  consist  of  five  farms  and 
sui)ply  the  factory,  which  (X'cupies 
a  central  position,  with  much  of 
its  pnxessing  requirements.  An 
advantage  of  this  arrangement  is 
that  produce  can  be  processed  and 
|)acked  field-fresh  within  an  hour 
f)r  so  of  picking,  a  vital  factor  in 
maintaitiitig  quality.  The  West¬ 
wick  estate  covers  over  2,500 
acres.  Over  and  above  the  acreage 
the  VV’estwick  farms  grow  for  the 
factory,  many  outside  farmers  are 
contracting  yearly  for  the  growing 
of  crops  for  the  factory.  This 
arrangement  brings  added  agricul¬ 
tural  stability  to  the  area. 
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(Left):  Grading  of  apples.  The  spoon-shaped  holders  fall  under  the  weight  of  the  apples  at  predetermined J^points  and  deposit  the 
apples  in  the  bins,  from  which  they  are  taken  by  the  packers.  (Right):  Loading  apples  into  one  of  the  raid  stores  at  Brockley 
out-station;  the  store  will  be  hermetically  sealed  and  filled  with  COt  gas. 


The  farms  grow  a  large  variety  company  much  money,  we  are 
of  produce — apples,  pears,  black-  told.  The  company,  through 
currants,  cabbages,  peas,  beans,  its  quality  control  department, 
Brussels  sprouts,  strawberries,  directly  super\ises  the  growing 
plums,  cherries,  turnip  greens  (a  and  harvesting  of  produce,  which 
vegetable  popular  with  Americans  is  carried  out  under  its  direction, 
as  an  alternative  to  spinach),  cala-  This  system  of  quality  control  ex- 
brese  (a  member  of  the  broccoli  tends  right  through  the  entire  pro- 
family,  becoming  increasingly  cess  from  growing  to  packing;  the 
j)opular  for  quick  freezing),  and  staff  of  the  well-equip|ied  labora- 
many  others.  We  toured  the  farm  tor\'  make  frequent  tests  to  ensure 
in  company  with  Mr.  W.  G.  that  standards  are  consistently 
Muter,  Director  and  General  Man-  maintained, 
ager,  whose  car,  as  are  those  of 
other  senior  executives,  is  fitted 

with  two-way  radio,  allowing  con-  Irrigation  by  effluent  disposal 
tinuous  communication  with  the  At  one  time,  the  effluent  from 
central  office.  This  equipment,  the  factory' was  discharged  into  the 
recently  installed,  has  saved  the  local  river;  when  it  became  evident 


that  this  was  far  from  satisfac¬ 
tory',  efforts  to  solve  this  problem 
led  to  the  idea  of  using  the  filtered 
effluent  for  irrigating  the  farm. 
This  has  proved  outstandingly 
successful,  and  portable  irrigation 
pipes  are  taken  to  where  they  are 
most  needed  in  the  fields  and  pro¬ 
vide  continuous  irrigation  for  the 
growing  crops.  This  arrangement 
has  been  a  great  boon  during  this 
year’s  very'  dry'  weather.  WTien 
irrigation  water  is  not  required, 
the  effluent  is  satisfactorily  dis¬ 
posed  of  in  the  woods  which  form 
a  jiart  of  the  estate  area. 

After  leaying  the  factory,  the 
effluent  passes  through  a  coarse 
screen  to  remove  the  larger  pieces 
of  vegetation  such  as  leaves;  it  is 
then  pumjjed  to  a  tank  where 
rotating  nylon  brushes  remove  the 
smaller  entrained  solids,  and  then 
to  a  large  settling  tank  from  which 
it  is  drawn  for  disposal.  The  plant 
handles  over  250,000  gal.  of  water 
a  day  in  the  season. 

Such  a  satisfactt>iy’  methcxl  of 
using  effluent  can  only  bt'  carried 
out,  of  course,  when,  as  at  West- 
wick,  factory  and  farm  are  closely 
situated. 

The  factory  has  its  own  inde- 
fH'ndent  water  supply,  which  is 
draw’n  from  bores  on  the  factt>iy’ 
estate.  So  abundant  is  the  supply, 
even  during  peri<xls  of  drought, 
that  the  conq>anv  are  able  to 
supply  water  not  only  to  the 
houses  of  employees  living  in  the 
area  but  to  a  limited  number  of 
other  houst's. 


Irrigation  of  a  field  on  the  Westwick  estate  with  effluent  from  the  factory.  In  this  way 
the  firm  solve  both  problems  effluent  disposal  and  crop  irrixation. 
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{Left):  A  cold  store  under  construction;  the  walls  are  being  lined  with  polystyrene  foam  blocks.  {Right):  The  carpenters’  shop  | 

where  boxes  and  crates  are  made  from  timber  grown  on  the  estate.  i 


The  woodyard 

Mention  has  been  made  of  the 
woods  on  the  estate ;  these  supply 
timber  for  making  boxes  and 
crates  used  by  the  West  wick  com¬ 
pany  and  sold  to  other  users.  A 
fully-equipped  carpenters’  shop  is 
kept  continuously  at  work  cutting 
timber  and  making  crates  and  fish 
boxes  of  various  sizes,  which  saves 
the  company  the  expense  of  buy¬ 
ing  these  from  outside.  The  estate 
works  in  close  co-operation  with 
the  Forestry  ('ommission,  who  ad¬ 
vise  on  the  cutting  down  and  re¬ 
planting  of  trees. 

Out-station 

An  out-station,  Brockley  Farm, 
handles  apples  and  other  fruit 
which  is  either  to  l>e  packed  and 
dispatched  fresh  or  to  be  kept  in 
cold  store  for  some  time.  Typical 
of  the  latter  is  fruit  which  is  picked 
at  harvest  time  but  which  is  des¬ 
tined  for  the  ('hristmas  trade.  The 
station  com[)rises  five  cold  stores 
and  an  apj)le  grading  plant,  as 
well  as  a  piggery,  one  of  whose 
functions  is  to  provide  manure  for 
the  strawlKTry  plantations  nearby. 
Additional  cold  stores  are  under 
construction. 

The  cold  stores  are  dual  purj)ose 
in  that  they  can  l>e  used  for  chil¬ 
ling  at  a  tem[K!rature  of  35° F  .  or 
for  storing  or  freezing  at  a  tem¬ 
perature  of  -io°F.  Three  have  a 
capacity  of  over  140  tons,  and  the 
remaining  two  are  Ho  tons  apiece. 
When  used  for  storing  fruit  for  ex¬ 


tended  periods,  they  are  hermetic¬ 
ally  sealed  with  wax  after  loading, 
and  the  air  inside  is  allowed  to 
build  up  to  approx.  3%  CO^  to  ex¬ 
tend  the  storage  life  of  the  fruit. 

The  insulating  material  used  for 
these  cold  stores  is  Styrocell  ex¬ 
panded  polystyrene,  a  foam  plas¬ 
tic  which  is  said  to  be  more 
economical  and  more  efficient  than 
cork  because  the  same  degree  of 
insulation  is  provided  by  a  thinner 
layer.  Because  the  small  air 
bubbles  in  this  material  are  closed, 
it  does  not  absorb  moisture,  and 
the  blocks  can  be  sawn  and  shaped 
easily  and  are  readily  affixed  to 
walls  with  adhesive.  The  firm  have 
gone  over  completely  to  this 
material  for  all  heat  insulation 
purposes. 

The  apple  grading  equipment  at 
this  statif)n  has  several  interesting 
features.  The  apples  are  unloaded 
on  to  a  moving  conveyor  which 
consists  of  serried  rows  of  s[K)on- 
shafx'd  holders,  each  holding  one 
ai)ple.  The  holders  are  hinged  but 
are  prevented  from  tilting  and 
dropping  their  fruit  by  a  series  of 
spring-loaded  pivoted  arms  over 
which  they  travel  in  succession. 
The  loading  of  the  spring  of  each 
pivot  can  lx*  predetermined  so  as 
to  yield  to  an  apple  above  a  cer¬ 
tain  weight;  the  apples  therefore 
fall  at  ix)sitions  determined  by 
their  weights,  and  are  collected  in 
chutes  beneath  the  conveyor  which 
discharge  them  into  appropriate 
collecting  bins  alongside.  Each 
bin  has  a  stationary  spring-loaded 


false  bottom  which  falls  under  the  j 
weight  of  apples  so  as  to  maintain  1 
the  topmost  layer  of  apples  always  » 
at  the  same  height,  no  matter  how  j 
many  apples  are  in  the  bin;  this 
is  a  great  convenience  for  the 
packers  who  sit  alongside  each  bin  | 
and  who  take  out  the  apples  by 
hand,  wrap  them  and  pack  them 
into  cartons  for  dispatch.  1 


During  the  few  weeks  of  sum¬ 
mer  when  these  are  ready  for  har¬ 
vesting,  activity  in  the  factory  is 
intense  and  the  labour  force  is 
augmented  by  students  on  vaca¬ 
tion  who  are  accommodated  on 
the  firm’s  premises.  The  annual 
influx  of  students  is  a  regular 
feature  of  the  firm’s  operations, 
and  arrangements  for  their  com¬ 
fort  and  welfare  are  highly  or¬ 
ganised. 

To  deal  with  the  |x?a  and  bean 
crop,  ten  vining  machines  are 
jxjrmanently  sited  in  the  factory; 
these  work  continuously  at  maxi¬ 
mum  pressure  for  the  six  weeks  or 
so  that  the  vegetables  are  in  season 
and  then  remain  idle  for  the  rest 
of  the  year. 

From  the  vining  machines  the 
|X‘as  pass  to  the  usual  winnowing, 
washing,  blanching  and  cooling 
machines  through  Pyrex  glass 
pi|x?s  to  a  grader,  where  a  brine 
solution  of  adjusted  sjx'cific  grav¬ 
ity  separates  the  |x*as  into  layers 
of  different  density  which  are 
piped  off  at  the  resfx'ctive  levels. 


Peas  and  beans 
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(Left):  Sorting  beans;  a  snibbing  machine  is  in  the  background.  (Right):  General  view  of  the  vegetable  processing  department. 


mand  is  heavy.  The  tunnels  of 
course  are  |x;rmanent  installations. 

The  plate  freezers  consist  of 
cabinets,  each  having  eight  freez¬ 
ing  horizontal  plates,  one  above 
the  other.  The  produce  to  be  quick 
frozen  is  loaded  on  to  trays  which 
are  then  placed  on  the  freezing 
plates,  the  plates  being  closed  by 
hydraulic  pressure  to  ensure  good 
contact.  Each  Jackstone  Froster 
holds  from  448  lb.  to  784  lb.  of 
produce;  freezing  temperature  is 
-  35°  h'.  for  a  period  of  2^  to  3  hr. , 
depending  on  the  product. 

For  air-blast  cooling,  the  pro¬ 
duce  is  first  allowed  to  stand  in  a 
pre-cooling  room  in  trays  mounted 
on  trolleys,  30  trays  to  each  trolley 
(a  trolley  load  weighs  about  4  to 
4i  cwt.).  There  are  two  freezing 
tunnels,  and  each  tunnel  takes  five 


trolley  loads  at  a  time.  Freezing 
time  is  about  2A  hr.  in  a  blast  of 
air  at  a  temperature  of  -25  to 
-  30° F. ;  the  speed  of  the  air  is  40 
to  50  m.p.h.  Besides  the  two  freez¬ 
ing  tunnels  their  are  two  blast 
rooms  of  similar  capacity  in 
operation. 

Pnxluce  may  be  frozen  either 
before  or  after  packing  into  car¬ 
tons,  and  both  methods  are  used. 
We  saw  in  operation  a  new  pea 
packing  line  which  the  comjiany 
has  recently  installed  to  pack  peas 
after  freezing  in  the  tunnels. 
Frozen  products  are  kept  in  cold 
store  until  required  for  packing; 
from  the  cold  store  a  conveyor 
takes  cases  of  frozen  peas  to  a 
hopper  into  which  they  are  tip|)ed 
by  hand.  The  peas  pass  through 
a  separating  machine  to  break  up 


Beans  go  to  a  snibbing  machine 
which  cuts  off  the  tops  and  tails, 
and  then  to  a  slicing  machine  for 
cutting  into  smaller  pieces. 

For  canning,  the  prepared  pro¬ 
ducts  are  conveyed  to  can  filling, 
exhausting  and  seaming  machines 
and  thence  to  retorts  for  sterilisa¬ 
tion.  Syrup  and  brine  for  topping 
up  the  cans  is  made  in  vats 
mounted  above  the  level  of  the  fill¬ 
ing  machines  to  be  fed  to  these  by 
gravity. 


Quick  freezing 

Two  kinds  of  freezing  plant  are 
used,  plate  freezers  and  air-blast 
tunnels.  The  former  have  the 
advantage  that  they  are  fairly 
mobile,  and  additional  equipment 
can  be  quickly  installed  when  de¬ 


larger  lumps,  then  through  rollers 
which  separate  any  peas  stuck  to¬ 
gether.  They  then  fall  by  gravity 
into  an  automatic  weighing  ma¬ 
chine,  which  discharges  them  in 
predetermined  amounts  through  a 
chute,  beneath  which  the  operator 
holds  a  carton  which  she  has  taken 
from  a  conveyor  alongside;  this 
conveyor  brings  cartons  from  an 
automatic  folding  and  erecting 
machine.  She  places  the  filled 
carton  on  another  conveyor  which 
takes  it  to  an  automatic  sealing 
machine. 

Except  in  the  case  of  peas, 
which  are  weighed  by  automatic 
weighing  machines,  the  larger 
packs  for  the  catering  trade  and 
for  institutions  are  filled  by  hand. 


Compressor  room 

The  refrigerating  plant  supply¬ 
ing  the  air-blast  freezers,  tunnels 
and  cold  stores  includes  seven 
ammonia  compressors  with  a  total 
{)ower  requirement  of  about  500 
h.p.  These  are  housed  in  a  sep¬ 
arate  section  of  the  plant.  The 
{)late  freezers  are  not  supplied,  as 
these  are  self-contained  units. 

With  its  farm,  its  woods  and 
woodyard,  its  independent  water 
supply  and  irrigation  system, 
Westwick  Frosted  Products,  Ltd., 
is  unusually  self-contained.  Its 
own  fleet  of  refrigerated  lorries 
carry  its  products  all  over  the 
country;  its  export  trade,  too,  is 
not  inconsiderable,  and  a  speciality 
of  the  company  is  supplying 


frozen  foods  to  the  liners  of  famous 
shipping  companies.  The  frozen 
food  industry  in  this  country  has 
a  promising  future,  a  fact  which 
Westwick,  as  part  of  the  develop¬ 
ing  Ross  Frozen  Foods,  are  taking 
into  account  in  their  plans  for 
expansion. 

Some  suppliers  of  equipment 

Autopack,  I-td.:  weighing  machines. 

J.  and  E.  Hall,  Ltd.:  blast  freezers  and 
blast  freezing  r«K)m. 

Jackstone  Froster,  Ltd. :  contact  plate 
freezers. 

James  A.  Jobling,  Ltd. :  "  Pyrex  ”  pipe¬ 
lines. 

Lightfoot  Refrigeration  Co.,  Ltd. :  contact 
plate  fieezers. 

.Mather  and.  Platt,  Ltd.:  apple  graders, 
pea  viners,  winnowers,  blanchers  and 
graders. 

Metal  Box  Co.,  Ltd. :  canning  machinery. 


\ew  Uses  for  Brazil’s  Surplus  Coffee 


Claimed  to  convert  expurgo  cof¬ 
fee,  a  low  grade  of  coffee  that  is  a 
burden  to  store,  into  products 
many  times  more  valuable  than 
the  original  beans,  a  new  process 
has  been  developed  by  the  Stan¬ 
ford  Research  Institute,  Menlo 
Park,  California,  U.S.A.  which 
breaks  down  the  bean  into  caf¬ 
feine  and  edible  oils. 

In  years  of  good  crops,  the  cof¬ 
fee  surplus  in  Brazil  is  held  off  the 
market  by  the  government  on  the 
recommendation  of  the  Brazilian 
Coffee  Institute  (B.C.I.)  as  a 
measure  to  prevent  the  depression 
of  world  prices.  The  reserve  built 
up  serves  as  a  buffer  for  poor  crop 
years,  but  the  stored  surplus  has 
grown  to  12-5  million  60-kg.  bags 
(820,000  tons)  by  last  autumn  and 
this  represented  about  six  months’ 
normal  production.  Not  only  was 
this  too  much  to  hold  for  lean 
years,  but  warehousing  costs  were 
mounting.  Also,  beans  held  too 
long  in  storage  begin  to  deterio¬ 
rate. 

To  reduce  the  surplus  and  to 
forestall  wastage,  B.C.I.  withdrew 
the  poorest  ten  per  cent,  known  as 
expurgo  grade  coffee  and  offered 
it  to  Brazilian  industry  to  make 
whatever  non-beverage  use  of  the 
beans  it  could.  Except  for  use  in 
soup  and  salad  oil,  however,  no 


useful  purjxjse  could  be  found 
initially  for  expurgo  coffee. 

In  December  1958,  therefore, 
at  the  invitation  of  the  B.C.I.  Dr. 
R.  M.  Silverstein,  senior  organic 
chemist  of  the  Stanford  Research 
Institute  Physical  Sciences  Divi¬ 
sion,  and  S.  A.  Cogwell,  senior 
chemical  technologist  of  the 
Economics  Research  Division, 
made  a  trip  to  Brazil  to  study  the 
situation.  B.C.I.  officials  hojjed 
for  some  simple  method  of  extract- 


\otes  for  Contributors  and 
Authors 

The  Editor  of  Food  Manufac¬ 
ture  welcomes  articles,  news 
items  and  other  contributions  on 
all  aspects  of  food  production. 

The  purpose  of  this  journal  is 
to  exchange  information  between 
all  those  concerned  in  the  food 
industry.  Articles  should  there¬ 
fore  be  written  in  a  readable 
style,  avoiding  esoteric  termino¬ 
logy  and  technical  jargon,  and 
should  contain  factual  and  prac¬ 
tical  information. 

A  preliminary  synopsis  should, 
preferably,  be  sent  to  the  Editor, 
and  the  contribution  itself  should 
be  typed  in  double  spacing  on 
one  side  of  the  paper  only.  It 
should  bear  the  name  and  ad¬ 
dress  of  the  author  and  should 
be  accompanied  by  photographs 
suitable  for  illustrations. 


ing  caffeine,  which  amounts  to 
0-8%  of  the  bean,  the  oil  from  the 
expurgo  coffee,  plus  some  com¬ 
mercial  use  for  the  residue.  The 
San  Paulo  state  government  pro¬ 
vided  laboratory  space  for  the  in¬ 
vestigations  at  the  Instituto  Agro- 
fiomico  in  Campinas. 

The  result  of  the  investigations 
was  a  process  for  converting  the 
beans  into  caffeine,  oil  and  meal, 
which  begins  by  flaking  the  green 
coffee  beans  into  particles  less  than 
2  mm.  thick.  Then,  by  using 
non-corrosive  hot  benzol,  the  caf¬ 
feine  and  oil  are  extracted  to¬ 
gether,  being  subsequently  separa¬ 
ted  and  refined.  Caffeine  can  be 
sold  in  world  markets  for  use  in 
drugs  and  soft  drinks,  while  the 
edible  oils  are  expected  to  be  used 
inside  Brazil,  where  there  is  a 
shortage  of  this  material.  After 
being  steamed  to  remove  the  ben¬ 
zol,  the  remaining  meal  which 
contains  about  16%  protein,  is 
expected  to  be  suitable  for  animal 
feedingstuffs. 

It  is  anticipated  that  the  process 
developed  by  the  S.R.I.  investi¬ 
gators  will  1^  scaled  up  to  com¬ 
mercial  proportions  for  use  in 
existing  Brazilian  extraction 
plants.  Pilot  operations  started 
last  December. 

J.  Grindrod 
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The  Pacific  Crab  Canning  Industry  of 
British  Columbia-I 

By  Elliot  B.  Denberry,  m.b.e.,  f.r.s.h.,  f.r.i.p.h.  &  h. 


The  Pacific  Crab,  its  distribution,  food  value,  characteristics,  life  history  and  methods 

of  fishing 


The  Pacific  or  Dungeness  crab  (Cancer  Magister). 


^HE  Pacific  or  Dungeness 
edible  crab  (Cancer  magister, 
Dana)  which  is  the  species  utilised 
in  the  canning  industry  of  British 
Columbia,  is  one  of  the  large  crus¬ 
taceans  found  off  the  Pacific  Coast 
of  North  America  and  exceeded  in 
size  only  by  the  giant  crabs  of 
Alaska  and  the  Baring  Sea.  It 
lives  from  the  low  tide  mark  to 
about  50  fathoms,  but  is  not  often 
fished  in  the  waters  around  British 
Columbia  below  20  fathoms. 

Distribution 

The  distribution  of  this  valuable 
crustacean  roughly  corresponds  to 
those  areas  characterised  by  firm 
sandy  bottoms  and  relatively  shal¬ 
low  waters.  These  include  Prince 
Rupert  harbour,  Hecate  Straits, 
Morse  lake,  Nass  harbour  and 
Queen  Charlotte  islands  in  north¬ 
ern  British  Columbia,  Boundary 
bay,  Burrard  inlet,  Sooke  harbour 
in  Southern  British  Columbia  and 
also  in  the  vicinity  of  Sidney, 
Saanich  and  Nanaimo  in  Nitinat 
Arm,  Clayoquot  and  Quatsino 
sounds  on  the  west  coast  of  Van¬ 
couver  Island. 

Characteristics  and  life  history 

The  adult  crab  is  a  cautious  and 
cunning  animal  with  keen  senses 
of  smell,  sight  and  touch.  The 
reddish-brown  colour  (yellowish- 
white  underneath)  of  its  shell 
blends  with  that  of  the  sea  bottom 
surroundings,  sometimes  making 
its  presence  difficult  to  detect. 
Unlike  other  crustaceans  it  does 
not  inhabit  |)ermanent  burrows, 
but  will  bury  itself  in  the  mud  or 
sand.  The  walking  legs  push  back 
and  stir  up  the  sand,  the  claws 
thrust  the  sand  forward  from  the 
body,  which  settles  on  the  animal. 


concealing  all  except  the  eyes  and 
antennae,  so  that  it  is  still  able  to 
see,  feel  and  detect  food,  etc. 
When  travelling  over  the  sea  bed 
it  moves  with  a  characteristic  side¬ 
long  gait,  the  nipper  claws  being 
extended  or  folded  close  under  the 
shell.  If  frightened  it  moves  back¬ 
wards,  presenting  the  powerful 
nipper  claws,  its  only  means  of 
defence.  It  is  mainly  carnivorous 
but  at  times  has  cannibalistic 
habits. 

The  body  is  in  two  parts,  the 
cephalothorax,  the  covering  of 
which  is  termed  the  “carapace,” 
and  the  abdomen.  The  body  and 
limbs  are  encased  in  strong  shell¬ 
like  armour  (chitin),  consisting  of 
three  layers  pierced  by  delicate 
microscopic  channels  and  possess¬ 
ing  all  the  necessary  conditions  of 


a  true  skin.  The  armour,  which 
is  hardened  by  the  deposition  of 
salts  of  lime,  is  thin  and  soft  at 
the  joints,  allowing  free  move¬ 
ments  of  the  parts.  The  shell  pro¬ 
tects  and  gives  support  to  the  in¬ 
ternal  organs  and  affords  points  of 
attachment  for  the  muscles.  A 
membranous  lining  covers  the  vis¬ 
cera,  including  the  large  liver, 
sometimes  known  in  the  trade  as 
‘  ‘  the  cream  of  crab. ' '  Attached  to 
the  body  are  four  pairs  of  angular¬ 
shaped  rough  legs  on  which  grow 
numerous  stiff  red  hairs.  In  front 
of  these  are  the  large  powerful  pair 
of  nipper  claws  (chelipeds),  one 
being  larger  than  the  other  and 
armed  with  rows  of  spines. 

The  crab  has  the  pxiwer  to  cast 
voluntarily  its  limbs  should  one  of 
these  become  injured  or  seized 
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during  a  fight,  by  spasmodic  con¬ 
traction  of  the  muscles  (auto- 
tomy),  separation  taking  place  at 
a  constricted  portion  of  the  joint, 
termed  the  fracture  plane  or 
breaking  joint.  Appendages  lost 
in  this  manner  are  replaced,  the 
complete  [)rocess  ordinarily  re¬ 
quiring  several  moults. 

The  hairs,  j)revalent  on  various 
parts  of  the  body,  are  connected 
with  the  nervous  system.  The  eyes 
are  set  on  mov  able  stalks  and  can 
be  turned  in  any  direction  or  with¬ 
drawn  into  the  sockets. 

The  crustacean  is  furnished 
with  short  antennse  in  the  fore¬ 
head  and  small  antennules  or 
feelers  near  the  angle  of  each  eye 
which  are  connected  with  the 
senses  of  taste  and  smell.  Breath¬ 
ing  is  accomplished  by  means  of 
gill  chambers  situated  beneath  the 
shell. 

The  blood  is  bluish  in  colour 
and  is  pumped  by  the  heart 
through  the  arteries  to  all  parts 
of  the  body  and  returns  through 
a  system  of  sinuses  to  the  paired 
set  of  gills. 

The  crab  can  live  for  a  consider¬ 
able  time  out  of  water  provided 
the  gills  are  kept  moist.  Exjxjsure 
on  a  hot  day  or  to  a  drying  wind, 
however,  soon  causes  death. 

Sexes 

The  sex  of  the  crab  can  be  easily 
distinguished.  The  male,  or  cock, 
has  large  claws  in  proportion  to 
the  body.  The  apron  on  the  un¬ 
derside  is  narrow,  hairless,  and 
lies  close  to  the  body.  The  female, 
or  hen,  has  a  broad  bee-hiv^e 
shaped  corrugated  apron  fringed 
with  hair.  The  shell  is  more  con¬ 
vex  than  that  of  the  male,  which 
is  nearly  flat.  The  abdomen  of 
the  hen  is  two-thirds  as  wide  as  it 
is  long,  while  that  of  the  cock  is 
twice  as  long  as  it  is  broad. 

Food  requirements 

The  adult  crab  usually  prefers 
fresh  to  stale  food,  such  as  small 
fish,  shrimps,  marine  worms, 
clams,  oysters  and  other  shell -fish, 
which  it  crushes  with  its  pincer- 
like  claws.  The  food  is  torn  in 
pieces,  placed  in  the  mouth  ojx'n- 
ings,  where  it  is  ground  up  by  the 
mandibles  (jaws)  and  then  passed 
to  the  stomach  where  it  is  further 


These  pictures  of  the  undersides  show  the 
difference  between  the  male,  or  cock  crab 
{top)  and  the  female,  or  hen  {bottom). 


broken  up  by  bony  tooth-like 
structures  and  at  the  same  time 
becomes  mixed  with  the  digestive 
juices.  Digestion  is  completed  by 
the  glands  in  the  intestines  and  the 
food  afterwards  absorbed. 

The  crab  shares  with  other  crus¬ 
taceans  the  characteristics  of  hav¬ 
ing  its  skeleton  on  the  outside  of 
its  body.  The  hard  rigid  shell 
(exoskeleton)  does  not  increase  in 
size,  consequently  it  becomes 
necessary  for  it  to  shed  its  old  shell 
(eedysis)  periodically  and  for  the 
formation  of  a  new  one,  as  the 
animal  increases  in  size.  Crabs  3 
to  4  inches  in  size  moult  about 
once  a  year,  smaller  ones  more 
frequently.  Very  large  crabs  do 
not  always  moult  yearly  as  two- 
year-old  oysters  have  been  found 
attached  to  their  shells. 

Moulting  usually  takes  place 
during  the  months  of  May-Sep- 
tember  and  is  under  the  chemical 
control  of  two  small  glands  situ¬ 
ated  at  the  base  of  the  eye  stalks. 
As  the  time  approaches  the  crab 
becomes  uneasy  and  seeks  shelter. 
The  shell  loses  its  bright  colour 
and  opens  up  on  each  side  at  a 
scam-like  articulation,  which  is 
plainly  visible  in  the  full-grown 
crab.  The  soft  membrane  be¬ 


tween  the  shell  and  abdomen 
splits,  and  it  is  through  this  oi)en- 
ing  that  the  crustacean  gradually 
extricates  itself.  The  process  is  so 
complete  that  every  limb  is  drawn 
out  of  its  hard  sheath,  also  the  de¬ 
licate  feelers  and  gills,  and  even 
the  cuticular  lining  of  the  stomach 
is  cast.  After  moulting  the  crab 
aj)pears  as  a  purple-coloured 
mass,  later  changing  to  brick  red, 
with  the  under  surface  white.  It 
looks  considerably  larger  than  the 
old  shell,  which  appears  perfect 
and  unbroken  like  a  dull  live  crab. 

The  crustacean  is  inactive  and 
hides  itself  in  the  sand.  At  this 
stage  it  is  feeble  and  defenceless 
and  liable  to  be  attacked  by 
numerous  enemies,  which  include 
the  conger  eel,  cod,  dogfish,  hali¬ 
but,  skate,  rays  and  nurse  hound 
sharks.  The  sea  bream  and  wrasse 
feed  on  the  remains  of  the 
slaughter.  The  crab's  greatest 
enemy,  however,  before  and  after 
moulting  is  the  octopus. 

The  newly-formed  shell  gradu¬ 
ally  hardens  by  the  deposition  of 
lime  salts,  but  it  is  some  months 
before  it  is  really  hard.  Research 
has  shown  that  the  lime  salts  in 
the  body  are  absorbed  in  the  blood 
stream  and  deposited  in  a  pair  of 
sacs  termed  the  ‘  ‘  gastroliths,  ’ ' 
situated  in  the  stomach  walls. 
After  moulting  the  reserve  of  lime 
is  used  for  hardening  the  shell. 

The  maximum  size  for  male 
crabs  is  about  10  inches  across  the 
back  between  the  tips  of  the 
longest  spines.  F'emales  rarely 
exceed  inches  in  width,  which 
is  the  minimum  legal  size  for 
males  in  British  Columbia  and  is 
probably  attained  during  the  7th 
or  8th  year. 

Migrations  and  breeding  habits 

The  migratory  movements  of 
crabs  are  characteristic  of  both 
sexes.  It  is  well  known  in  the 
crab  fishing  industry  that  the 
catch  from  season  to  season  shows 
great  variation  for  any  given 
locality.  This  is  governed,  how¬ 
ever,  to  a  certain  extent  by  abun- 
tlance  of  food  and  changes  in  be¬ 
haviour  accompanying  moulting, 
mating,  and  temperature  changes, 
the  controlling  factor  probably 
being  tem{)erature.  From  Decem- 
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DIAGRAM  or  MALE  CRAB  SHOWIIMG 


diagram  of  male  crab  SHOVS/IMG 


DIAGRAM  OF  MALE  CRAB  SHOWING 
SOME  OF  THE  ORGANS  WHEN  CARAPACE 


IS  REMOVED.  IN  THE  FEMALE  .THE  LARGE 


OVARIES  ARE  LOCATED  IN  APPROXIMATELY 
THE  POSITION  OCCUPIED  BY  THE  TESTES. 


THE  MEGALOPA  STAGE 


FIRST  YOUNG  CRAB  STAGE 


ber  to  February  they  usually 
occupy  the  off-shore  waters  and  it 
is  there  the  females  spawn.  The 
movement  in-shore,  where  the 
eggs  hatch,  begins  in  F'ebruaiy^ 
and  is  complete  by  May.  A  crab, 
I  inch  across  the  back,  passes  into 
the  beach  group,  when  2  inches  it 
leaves  the  beach  for  the  littoral 
waters  beyond  the  low  tide  mark. 
When  4  inches  it  joins  the  mature 
group  and  takes  part  in  the  sea¬ 
sonal  migration.  Segregation  on 
the  basis  of  sex  also  takes  place. 

Sexual  maturity  occurs  when 
the  hen  crab  is  about  3^  to  4 
inches  in  width,  and  as  far  as  is 


known,  only  mates  once.  Mating 
of  the  Pacific  crab  occurs  in 
British  Columbia  from  April  until 
September. 

The  cock  crab  is  polygamous 
and  will  breed  with  several  hens. 
Mating  takes  place  as  a  rule  on  the 
tidal  flats  and  occurs  between  a 
soft  shelled  hen  {i.e.  after  moult¬ 
ing)  and  a  hard  shell  cock.  Mat¬ 
ing  crabs  become  almost  com¬ 
pletely  buried  in  the  mud  or  sand 
and  covered  by  seaweed.  During 
the  period  enough  spermatozoa 
from  the  male  are  deposited  in  the 
sperm  sacs  of  the  female  to  fer¬ 
tilise  all  the  eggs  that  are  laid. 


Unlike  most  animals  the  sperma¬ 
tozoa  remain  alive  for  many 
months  before  fertilising  the  eggs. 
The  cavity  of  the  oviduct  is  closed 
by  a  secretion  which  hardens  on 
contact  with  the  sea  water,  thus 
imprisoning  the  spermatozoa  with¬ 
in  the  spermatheca.  The  eggs 
develop  within  the  ovaries  and 
change  colour  from  white  to  pink, 
salmon  and  reddish-orange.  After 
fertilisation  the  eggs  pass  out  of 
the  sexual  openings  and  become 
attached  to  the  abdominal  appen¬ 
dages. 

On  the  underside  of  the  apron 
of  the  hen  crab  are  finger-like  pro- 
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cesses  termed  “  swimmerets " 
which  are  trimmed  on  each  side 
with  a  delicate  hair-like  structure. 
It  is  to  these  inner  branches  that 
the  eggs  are  attached,  where  they 
are  constantly  washed  by  the  sea 
water  and  undergo  development. 
A  hen  crab  carries  about  eight 
bunches  of  eggs  (the  coral)  and  the 
number  may  be  anything  up  to 
1,500,000  eggs,  according  to  her 
size,  and  is  termed  a  ‘  ‘  berried 
hen"  or  "hen  in  berry."  She 
eats  little,  being  sometimes  par¬ 
tially  buried  in  the  sand.  The  egg 
bearing  j^eriod  for  crabs  in  British 
Columbia  is  from  October  to 
June,  but  may  extend  into  July 
and  August. 


{Left):  Live  crabs  being  hoisted  from  the  hold  of  a  fishing  vessel.  (Right):  A  pile  of 
crab  traps  stored  on  a  dockside. 


Hatching  of  the  eggs 

The  globular  egg,  which  is 
about  0  032  mm.  to  0  04  mm.  in 
size  is  at  first  orange  in  colour, 
later  changing  to  turkey  red,  when 
ready  to  hatch  it  turns  greyish- 
black  and  the  eyes  of  the  embryo 
can  be  easily  seen.  Hatching, 
which  occurs  during  Deceml>er  to 
June,  reaching  its  height  in  March, 
lasts  several  hours  and  is  assisted 
by  the  crab  moving  its  abdomen 
backwards  and  forwards,  the  hind 
legs  helping  to  detach  the  larva, 
which  is  termed  "  protozoea,"  a 
stage  of  short  duration.  It  is 
attracted  by  the  light,  swims  by 
active  contortions  (somewhat  like 
the  mosquito  larva)  towards  the 
surface  of  the  water,  assisted  by 
the  antennae  and  the  feathered 
spines  on  the  posterior  part  of  the 
abdomen.  The  protozoea  moults 
into  the  zoea  stage,  which  has  a 
shrimp-like  appearance  and  is 
very  active.  It  is  reddish-orange 
in  colour,  with  large  black  eyes, 
marked  with  yellow  and  orange. 
The  body  is  hemispherical.  A 
long  l>eak  projects  from  the  lower 
part  of  the  head  and  the  back  is 
prolonged  upwards  into  a  horn¬ 
like  prominence  and  it  has  a  seg¬ 
mented  tail.  The  feet  are  scarcely 
visible,  except  the  last  two  which 
are  feathery  and  used  for  swim¬ 
ming.  The  zoea  swims  by  rowing 
movements,  often  in  a  jxiculiar  in¬ 
verted  jX)sition,  with  the  head  down 
and  dorsal  spine  forward.  Dur¬ 
ing  favourable  years  in  May  and 
June  dense  swarms  of  these  larvae 


The  latest  type  of  stainless  steel  crab  trap 
which  has  a  hinged  lid  for  easy  removal  of 
the  crabs. 


are  seen  near  the  shore.  It  feeds 
on  microscopic  i>lants  and  minute 
marine  animals.  During  the  period 
it  is  exposed  to  many  dangers.  Its 
conspicuous  colour  and  fairly 
large  size  makes  it  an  easy  prey 
for  a  host  of  enemies,  including  the 
herring,  pilchard,  salmon,  mac¬ 
kerel,  wolf  eel  and  also  sea  birds; 
consequently,  of  the  enormous 
numbers  hatched,  comparatively 
few  survive. 

Larval  stages 

There  are  five  zoeal  stages,  each 
lasting  some  days,  every  succes¬ 
sive  larva  moult  showing  new  de¬ 
velopments.  The  final  stage  is 
followed  by  the  ‘  ‘  megalops  ’  ’ 


which  is  much  larger,  having  an 
average  width  of  3/32  inch  and  a 
length  of  about  J  inch.  It  is  of  a 
different  shape,  pigmentation  is 
more  pronounced,  the  eyes  are 
pedunculated,  dorsal  spine  smaller 
and  the  tail  is  flat.  There  is  a  full 
complement  of  legs  and  claws  and 
it  still  retains  its  swimming  abili¬ 
ties.  The  megalops  is  a  fearless 
voracious  little  animal  with  can¬ 
nibalistic  habits.  It  preys  upon 
small  crustaceans,  devours  crab’s 
eggs  and  dying  or  dead  planktonic 
life. 

In  British  Columbia  waters,  the 
megalops  are  to  be  found  mainly 
during  July  and  August.  I..ater, 
it  loses  its  swimming  abilities, 
moults,  sinks  to  the  sea  bed  and 
gradually  assumes  the  first  young 
crab  stage.  It  burrows  in  the  sand 
and  mud  to  hide  from  its  enemies 
and  continues  throughout  its  life 
to  pass  from  one  moult  to  another. 

Growth 

Within  a  year  of  the  time  that 
the  adult  form  is  assumed,  the 
young  crab  is  inches  across  the 
widest  part  of  the  back  (cara- 
jjace) ;  at  the  two  years  the  coastal 
crabs  are  4  inches  in  width.  After 
the  second  year  most  of  the  crabs 
are  sexually  mature.  There  is, 
however,  a  difference  in  rate  of 
growth  between  the  males  and 
females.  In  the  third  year  the 
males  grow  to  5J  inches,  while 
females  of  the  same  age  are  an 
inch  less  in  width. 
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Crab  fishing 

The  boats  used  for  crab  fishing 
during  the  season  April  to  Novem¬ 
ber  in  the  Hecate  Straits  (which 
separate  Queen  Charlotte  Islands 
from  the  Mainland  of  North 
British  Columbia)  are  of  the  West 
Coast  purse  seiner  type  and  owned 
by  Messrs.  Nelson  Bros.,  Fisher¬ 
ies,  Ltd.,  of  Port  Edward,  B.C. 
Each  boat  is  from  50  to  60  feet 
long  and  manned  by  a  crew  of 
three,  equipped  with  a  boom  and 
power  girdy  and  carries  700  traps. 

The  type  of  trap  now  in  use  is 
constructed  of  stainless  steel  wire, 
woven  as  a  mesh  around  two 
hoops  of  steel-bar,  which  are  pro¬ 
tected  with  rubber  tubing.  It  is 
42  inches  in  diameter  and  13 
inches  high,  has  two  entrances 
and  a  special  hatch  for  the  escape 
of  crabs  below  the  minimum  legal 
size.  A  glass  jar  with  perforated 
plastic  lid,  containing  the  bait, 
I'iz.,  frozen  razor  clam,  is  sus- 

Hard  Water 

shell  % 

Raw  ...  80  00 

Canned  ...  77-20 


pended  inside.  The  traps  are 
weighted  by  a  piece  of  heavy  steel 
and  set  in  10  to  25  fathoms  of 
water  in  lines  of  50,  placed  about 
100  feet  apart. 

Legislation 

According  to  the  British  Colum¬ 
bia  Fishery  Regulations,  all  traps 
used  in  commercial  fishing  shall 
be  fitted  with  an  escape  hole  not 
less  than  4  inches  above  the  bot¬ 
tom  frame,  and  at  least  4  inches 
in  diameter,  if  the  trap  is  round, 
or  4J  inches  if  diagonal  width  of 
the  trap  is  rectangular.  When 
fishing  each  trap  is  marked  by  a 
buoy  bearing  the  number  of  the 
licence  and  initials  of  the  licensee. 

Only  male  crabs  are  retained  by 
the  fishermen,  the  females  being 
returned  to  the  sea.  It  is  illegal  to 
take  crabs  measuring  less  than  6| 
inches  across  (that  is  through)  the 
longest  diameter  or  greatest 
breadth  of  the  shell.  Very  few  hen 


crabs  reach  this  size.  The  licence, 
which  must  be  obtained  for  fishing, 
shall  be  produced  on  demand  by 
a  fishery  officer  or  guardian.  There 
are  certain  closed  times  for  fish¬ 
ing,  which  vary  in  different  areas. 

Upon  arrival  of  the  fishing  boat 
at  the  cannery  with  its  catch  of 
crabs,  the  sea-water  is  pumped  out 
of  the  hold  and  the  live  crabs  are 
placed  in  a  large  box,  which  is 
lifted  on  to  the  quayside  by  an 
electric  winch.  The  crabs  are  then 
weighed  and  afterwards  removed 
to  a  grading  table.  Any  very 
large  crabs  are  separated  from 
those  for  canning  and  submitted  to 
a  special  freezing  process. 

Food  value 

The  following  table  shows  the 
average  nutritive  value  and  chemi¬ 
cal  composition  per  100  grams 
edible  portion  of  raw  (hard  shell) 
and  canned  Pacific  crab,  respec¬ 
tively  : 


Food 

energy 

cal. 

Protein 

g- 

Fat 

g- 

Carbo¬ 

hydrates 

g. 

Calcium 

mg. 

Phosphorus 

mg. 

Iron 

mg. 

Thiamine 

mg. 

Ribo-flavin 

mg. 

Niacin 

mg. 

86 

1610 

1  60 

0  60 

39 

160 

080 

1-40 

06 

270 

l(H 

16  90 

290 

1-30 

45 

182 

0-90 

(05) 

(06) 

(2  50) 

(To  be  concluded) 


The  fate  of  many  technological 
books  is  to  be  read  on  receipt  and 
then  to  continue  as  dust  collectors 
on  a  neglected  book-shelf.  The 
revised  IVth  edition  of  Sausage 
and  Small  Goods  Production*  by 
Frank  Gerrard  is  not  in  the  fore¬ 
going  category.  It  will  certainly 
be  a  well-thumbed  reference  book, 
frequently  consulted  by  both  the 
single  shop  butcher,  and  those  re¬ 
sponsible  for  the  production  of 
small  goods  in  the  bigger  concerns. 

The  author  has  succeeded  in 
conveying  a  wealth  of  knowledge 
in  an  easy  to  follow  style,  and  in 
keeping  with  the  increased  demand 
for  cured  cooked  meats  and  Con¬ 
tinental  and  American  style  pro¬ 
ducts  has  enlarged  the  chapters 
dealing  with  these  foods.  The  lists 
of  ingredients  and  methods  of 

•  Sausage  and  Small  Goods  Produc¬ 
tion.  By  Frank  Gerrard,  M.B.E.  Leon¬ 
ard  Hill  (Books),  T.td.,  London,  1959. 
I’p.  220.  20s.  net. 


Haslet  and  Haggis 

manufacture  for  a  large  number  of 
these  lesser  known  products,  will 
solve  many  problems  for  those 
making  them  for  the  first  time,  and 
will  give  guidance  to  the  maker 
who  wishes  to  specialise  in  a  par¬ 
ticular  product. 

With  regard  to  the  various  ‘  ‘  im¬ 
provers”  of  prepared  goods,  the 
author  has  given  much  space  to 
these  additives,  but  it  requires 
considerable  technical  knowledge 
to  appreciate  their  function. 

In  the  chapter  dealing  with 
storage  and  preservation,  apart 
from  much  good  advice  concern¬ 
ing  refrigerators  and  their  opera¬ 
tion,  there  is  a  table  of  tempera¬ 
tures  recorded  in  the  making  of 
8  lb.  of  sausages,  which  shows  the 
readings  desired.  This  is  followed 
by  a  list  of  suggestions  concerning 
sausage  making,  which  may  pro¬ 
vide  the  answer  to  problems  of  un¬ 
satisfactory  productions. 


In  preparing  the  present  edition, 
the  author  has  dispensed  with  the 
section  dealing  with  legal  matters, 
and,  in  view  of  the  frequent 
changes  in  regulations  dealing 
with  the  manufacture  of  food¬ 
stuffs,  this  would  seem  to  be  a  wise 
decision. 

Changing  conditions  will  also 
mean  that  the  chapter  on  costings 
will  be  resorted  to  more  frequently, 
as  up-to-date  values  and  examples 
are  used. 

The  cooking  schedule  for  vari¬ 
ous  joints  of  meat  will  provide  a 
timing  guide,  which  can  easily  be 
followed,  while  the  various  recipes 
for  items  ranging  from  Haslet  to 
Haggis  will  be  generally  valued. 

The  general  utility  of  the  publi¬ 
cation  is  unquestionable,  and  the 
reputation  of  the  author  in  the 
meat  industry  will  be  further  en¬ 
hanced  by  the  excellent  practical 
qualities  of  this  book. — F.  J.  M. 
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Advantages  of  Continuous  Confectionery 

Production  By  C.  Trevor  Williams 


The  author  states  emphatically  that  continuous  methods  in  confectionery  manufacture  are 
preferable  to  batch  methods,  and  explains  why,  with  specific  reference  to  bulk  liquid  sugar 
systems,  chocolate,  high  boilings,  marshmaUow  and  starch  based  goods. 


Rapid  advances  in  the  design 
of  continuous  processing  plant 
have  changed  preconceived  ideas 
on  production  techniques  in  the 
confectionery  industry  very  con¬ 
siderably.  Such  developments, 
which  are  a  natural  evolution, 
have  been  accelerated  by  intensive 
competition.  If  the  mooted  changes 
in  international  tariffs  materialise, 
prices  of  confectionery  products 
may  fall.  Confectionery  manufac¬ 
turers  constantly  survey  this  situa¬ 
tion  and  study  and  test  develop¬ 
ments  in  plant  design. 

Top  quality  goods  can  be  pro¬ 
duced  at  the  lowest  possible  cost 
only  by  the  fastest  possible 
methods,  that  is,  by  continuous 
automatic  plant  which  will  deal 
efficiently  and  economically  with  a 
large  volume  of  material.  Noth¬ 
ing  less  than  the  maximum  appli¬ 
cation  of  continuous  systems  will 
suffice  to  maintain  satisfactory 
profits;  every  break  in  continuity 
of  processing  means  a  bite  out  of 
profits ;  such  interruptions  in  con¬ 
tinuity  must  be  rooted  out  to  eli¬ 
minate  losses. 

Many  functions  in  a  manufac¬ 
turing  unit  might  be  either  elimi¬ 
nated  or  modified  to  conform  to 
overall  processing  continuity.  The 
object  of  continuous  production 
techniques  is  to  ensure  that  flow  of 
materials  from  point  of  entry  to 
final  packing  is  free  from  interrup¬ 
tion. 

The  craftsman's  place 

What  is  the  position  of  the  con¬ 
fectionery  craftsman  in  this 
modern  development?  Craftsman¬ 
ship  will  always  be  needed,  how¬ 
ever  much  processes  are  mechan¬ 
ised.  Craftsmanship  is  an  essen¬ 
tial  adjunct  to  the  technologist  and 
the  engineer,  whose  functions  are 


to  apply  modem  techniques  to  the 
creative  ideas  of  the  craftsman.  It 
might  be  argued  that  the  techno¬ 
logical  chemist  would  have  the 
necessary  knowledge  of  the  be¬ 
haviour  of  materials  to  make 
the  collaboration  of  the  confec¬ 
tionery  craftsman  superfluous. 
The  subject  is,  however,  more  in¬ 
volved  than  the  application  of 
scientific  understanding  to  the 
creation  of  acceptable  types  of 
confectionery.  The  craftsman  has 
a  different  approach  to  a  creative 
problem  than  the  chemist,  and  the 
value  of  both  lies  in  collaboration 
of  thought.  The  craftsman  ob¬ 
viously  knows  that  the  mechanics 
of  production  have  changed,  and 
he  adjusts  his  mental  approach 
accordingly. 

Bulk  liquid  sugar  system 

A  continuous  flow  system  must 
start  with  the  raw  materials.  Bulk 
delivery  of  ingredients  is  now  com¬ 
mon  practice.  The  use  of  liquid 
sugar  and  glucose  further  sim¬ 
plifies  material  flow  and  stream¬ 
lines  production,  with  an  import¬ 
ant  increase  in  hygiene,  besides 
economising  the  storage  space 
which  would  have  to  be  devoted 
to  bagged  materials.  The  bulk 
liquid  sugar  system  has  eliminated 
losses  due  to  spillage,  filtering, 
and  sugar  adhering  to  the  inner 
surfaces  of  discharged  bags,  which 
add  up  to  a  useful  amount  in  a 
\'ear's  operation.  The  evolution 
of  this  form  of  the  most  important 
raw  material  used  in  confectionery 
manufacture  has,  in  the  i^ast  25 
years,  proved  of  inestimable  value 
to  the  efficiency  of  production 
units. 

Continuous  processing  has  a 
beneficial  effect  on  the  consistency 
of  product  quality.  The  chemical 


and  physical  reactions  of  cooking 
are  capable  of  finer  instrumental 
control  with  a  smaller  margin  of 
error.  Batch  processing  is  prone 
to  variations  in  raw  materials  and 
operating  procedure;  this  is  con¬ 
firmed  by  routine  chemical  analy¬ 
sis  of  the  goods  produced  under 
batch  conditions  even  by  con¬ 
scientious  operators.  Further¬ 
more,  it  is  virtually  impossible  to 
achieve  an  identical  end-point 
temperature  in  successive  batches. 
This  leaves  the  batch  system  wide 
open  to  criticism,  since  the  limita¬ 
tions  of  essential  control  adversely 
affect  product  consistency. 

Improved  shelf  life 

Sugar  confectionery  is  highly 
susceptible  to  varying  climatic 
conditions,  and  the  achievement  of 
unvarying  consistency  in  its  chem¬ 
ical  and  physical  properties  is 
therefore  essential  to  ensure  that 
the  effects  of  climate  are  reduced  to 
a  minimum.  Continuous  process¬ 
ing  plant  enables  the  confectioner 
to  exercise  a  much  finer  degree  of 
control  than  is  possible  in  the  open 
pan  method.  A  constant  flow  to 
the  plant  of  a  standardised  syrup 
mixture  eliminates  the  likelihood 
of  variation  in  raw  material  pro¬ 
portions,  producing  analytical 
consistency  in  the  final  product. 
The  development  of  continuous 
processing  has,  therefore,  played 
an  important  part  in  the  improve¬ 
ment  of  the  shelf-life  of  confec¬ 
tionery  products. 

Specific  applications 

Continuous  processing  is  applied 
to  cacao  bean  roasting,  refined 
chocolate,  high  boilings,  marsh¬ 
mallow,  starch  and  gelatine-based 
jellies  and  liquorice  paste.  Con¬ 
tinuous  extruding  plant  increases 
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the  rate  of  production  of  confec¬ 
tionery  pastes;  in  fact,  there  are 
few  types  of  confectionery  to 
which  continuous  processing  has 
not  been  applied.  The  Dunford  and 
Elliott  continuous  roasting  system 
consists  essentially  of  a  revolving 
cylinder  in  which  hot  gases  pass 
over  and  through  moving  cacao 
beans,  which  pass  to  a  cooling  sec¬ 
tion  of  the  plant.  Thence  they  are 
conveyed  to  subsequent  plant  for 
further  treatment.  Interposed  be¬ 
tween  the  cacao  nib  grinding  ma¬ 
chines  and  the  primary  refiners  is 
a  Buss  Ko-Kneader  continuous 
system,  which  enables  continuity 
of  chocolate  production  from  the 
mixers  to  the  final  conching  plant. 
The  Buss  Ko-Kneader  continuous 
plant  is  also  applied  to  confec¬ 
tionery  paste  production,  and  is 
applicable  to  a  wide  range  of  pre¬ 
mixing  of  confectionery  raw 
materials  for  other  types  of  pro¬ 
ducts.  The  Aasted  continuous 
system  is  another  notable  example 
of  plant  designed  to  maintain  con¬ 
tinuity  of  flow  in  chocolate  pro¬ 
duction. 

Starch-based  goods 

The  production  of  starch-based 
jellies  has  been  revolutionised  by 
the  development  of  continuous 
cooking  systems,  which  speed  up 
the  rate  of  processing  to  a  high 
degree,  with  attendant  consistency 
of  analytical  quality  and  im¬ 
proved  gels.  An  incidental  factor 
of  importance  is  the  vastly  dim¬ 
inished  time  the  syrup  is  in  con¬ 
tact  with  the  heat  source,  which, 
of  course,  reduces  the  rate  of  in¬ 
version  of  the  sucrose  content  to  a 
minimum  as  compared  with  that 
produced  in  the  batch  method.  In 
the  case  of  the  Farley  continuous 
system,  the  liquid  sucrose /liquid 
glucose /starch  slurry  is  injected 
into  a  small  cylinder  in  which  the 
slurry  is  subjected  to  the  impinge¬ 
ment  of  direct  steam.  The  starch 
is  instantly  and  fully  gelatinised, 
the  paste  being  progressively  in¬ 
jected  into  mixing  vessels,  where 
colour  and  flavour  are  added,  pro¬ 
viding  a  continuous  flow  of  mater¬ 
ial  by  gravity  to  the  depositing 
plant.  The  system,  once  the  con¬ 
trols  have  been  pre-set,  is  com¬ 
pletely  automatic,  and  produces 


starch-based  jellies  of  consistent 
stability,  eliminating  the  opera¬ 
tional  variations  incident  to  the 
batch  method. 

Another  highly  successful  con¬ 
tinuous  cooking  system  applied  to 
starch-based  goods  production  is 
the  Votatof  heat  transfer  plant,  in 
which  the  slurry  mixture  men¬ 
tioned  above  passes  through  an 
anular  space,  where  it  is  in  contact 
with  the  heat  source  for  a  matter 
of  seconds.  The  mass  is  kept  in 
positive  motion  through  the  anular 
space  by  means  of  scraper  blades; 
thence  it  passes  through  a  cooling 
cylinder  and  is  ejected  into  mixing 
vessels  for  subsequent  treatment. 

Both  of  these  excellent  continu¬ 
ous  cooking  systems  have  reduced 
the  processing  time  to  an  abso¬ 
lute  minimum,  which  is  very 
favourably  reflected  in  production 
costs.  As  operational  knowledge 
of  the  possibilities  of  these  con¬ 
tinuous  cooking  systems  develops, 
pre-conceived  ideas  relating  to 
confectionery  processing  have  to 
be  adjusted.  The  extremely  short 
time  of  contact  with  the  heat 
source  by  the  mass  renders  it  pos¬ 
sible  to  consider  application  to 
other  colloidal  raw  materials  in 
types  of  jelly  confectionery.  An 
interesting  effect  of  continuous 
cooking  is  demonstrated  by  its 
employment  in  the  production  of 
liquorice  paste.  The  effective  cook¬ 
ing  time  is  reduced  from  approxi¬ 
mately  three  hours  to  a  matter  of 
seconds,  the  gelatinisation  of  the 
constituent  starches,  moisture  eva¬ 
poration  and  mechanical  agitation 
being  satisfactorily  achieved  in 
this  small  space  of  time. 

Continuous  boiling 

The  effect  of  continuous  vacuum 
cooking  and  continuous  atmo¬ 
spheric  cookers  of  the  micro-film 
type  on  the  production  of  high 
boiled  confectionery  is  self-evi¬ 
dent.  These  systems  have  been 
developed  to  an  extremely  high 
degree,  and  the  ancillary  equip¬ 
ment  for  the  subsequent  formative 
and  wrapping  processes  has  de¬ 
veloped  with  equal  rapidity  to  en¬ 
able  the  complete  overall  manu¬ 
facturing  process  to  keep  pace 
with  the  high  output  of  such  con¬ 
tinuous  cooking  plant.  Here,  again, 


a  much  higher  degree  of  analytical 
stability  is  achieved,  which,  as  has 
already  been  mentioned,  is  reflected 
in  the  storage  life  of  the  final  pro¬ 
ducts.  In  the  case  of  high  boiled 
confectionery,  differing  opinions 
exist  on  the  comparative  organo¬ 
leptic  quality  and  texture  of  the 
confectionery  produced  by  means 
of  modem  continuous  cookers  as 
compared  with  that  cooked  by  the 
open  pan  method.  It  must  be 
accepted  that  consumer  taste  ad¬ 
justs  itself  over  a  period  so  imper¬ 
ceptibly  that  the  transition  from 
one  texture  to  another  is  un¬ 
noticed. 

Continuous  processing  has  been 
applied  to  the  production  of  fon¬ 
dant  base  for  many  years.  Gela¬ 
tine-based  marshmallow  is  pro¬ 
duced  in  a  continuous  flow  by 
means  of  an  ingeniously  modified 
ice  cream  processing  machine. 
Pipe  lines  directly  feed  the  hop¬ 
pers  of  the  depositing  machines, 
which  cast  the  mallow  into  im¬ 
printed  starch,  or,  alternatively, 
the  mallow  is  piped  into  cartons 
for  shipment  to  manufacturing 
flour  confectioners.  Thin  film  heat 
transfer  systems  of  differing  types 
have  been  evolved  for  the  continu¬ 
ous  processing  of  confectionery 
amenable  to  this  method  of  cook¬ 
ing. 

The  objective  of  confectionery 
technologists,  in  collaboration  with 
mechanical  draughtsmen,  is  the  eli¬ 
mination  of  superfluous  and  costly 
handling  of  material  in  its  progress 
through  the  producing  unit.  Addi¬ 
tionally,  control  of  processes  by 
means  of  automatic  devices  is  a 
progressive  step  toward  stability 
of  product,  and  the  many  appro¬ 
priate  forms  of  automatic  control 
instruments  have  become  an  in¬ 
tegral  part  of  the  continuous  pro¬ 
cessing  plant.  The  hazard  of  pos¬ 
sible  variation  is  eliminated. 

Whether  the  mechanisation  of 
confectionery  processing  will  pro¬ 
gress  still  further  to  complete  auto¬ 
mation  is  a  problem  for  future 
technologists. 

There  is  no  doubt  whatsoever 
that  continuous  processing  sys¬ 
tems  have  exerted  a  profound  and 
beneficial  influence  on  the  con¬ 
fectionery  industry  in  common 
with  other  food  products. 
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CONFECTIONERY 


Plant  and  Machinery 


In  this  FOOD  MANUFACTURE  survey  confectionery 
makers  may  find  just  the  item  they  are  seeking. 


CHOCOLATE 

CONFECTIONERY 

Coating  machinery 

ALTER  Denis  Contacts  Co., 
Ltd.,  make  equipment  for 
the  chocolate  coating  of  sweet 
centres  and  biscuits.  They  also 
specialise  in  the  type  of  equipment 
which  is  complementary  to  an  en¬ 
robing  plant. 

Walden  enrobers  are  mainly  di¬ 
vided  into  two  types,  the  Zenith 
for  sweet  centres,  and  the  Supreme 
for  biscuits,  etc.  Both  types  are 
fitted  with  a  patent  temperature 
control  system  claimed  to  give 
control  to  a  fine  degree.  Altera¬ 
tions  to  temperature  settings  are 
effected  easily  and  quickly  by 
means  of  control  knobs  on  the 
control  panel  in  the  stainless  steel 
enrobing  hood.  The  enrober 
chocolate  tank  is  divided,  each 
section  having  its  own  water  jac¬ 
ket,  said  to  give  extra  efficiency 
in  the  maintaining  of  correct  tem¬ 
per.  Chocolate  passes  from  the 
main  tank  through  the  Walden 


sliding  vane  pump,  and  into  the 
flow  pan,  which  is  fitted  with  two 
patent  rotary  valves  providing 
twin  chocolate  curtains.  Ch(x:o- 
late  for  the  bottom  surge  device 
passes  through  a  water  jacketed 
surge  tray,  and  the  surge  itself  is 
extremely  efficient.  The  fact  that 
the  bottom  surge  is  placed  after 
the  twin  chocolate  curtains  is 
claimed  to  be  of  particular  advan¬ 
tage  when  enrobing  light  centres. 
In  the  case  of  the  Supreme  en¬ 
rober,  either  a  motorised  adjust¬ 
able  tailing  roller  or  a  half  coating 
biscuit  turnover  roller  can  be 
fitted.  Drives  to  the  above  pump 
and  stainless  steel  wire  conveyor 
band  are  through  independent 
clutches,  whilst  the  main  drive 
motor  itself  is  fitted  with  a  safety 
slip  clutch. 

Pre-bottomers  and  half  coaters 
are  supplied  with  all  the  features 
of  the  enrober  that  apply  to  pre¬ 
bottoming  and  half  coating. 

An  apparatus  that  can  be  fitted 
to  the  enrobers  is  the  Walden 
trickle  feed  unit  which  enables  an 
initial  bed  of  tempered  chocolate 


The  latest  addition  to  the  range  of  coating 
pans  made  by  C.  Skerman  and  Sons,  Ltd., 
has  a  5  ft.  bowl  and  a  capacity  of  up  to 
5  cwt. 

to  be  obtained  in  the  enrober,  and 
then  provides  a  continuous  re¬ 
placement  of  conditioned  choco¬ 
late  at  the  rate  of  usage. 

The  firm  also  make  chocolate 
kettles,  ranging  in  size  from  200 
lb.  to  1,000  lb.  capacity,  fitted 
with  the  patent  temperature  con¬ 
trol.  Bulk  storage  tanks  are  built 
in  sizes  of  5,  10,  12  and  15  tons, 
or  can  be  designed  to  suit  parti¬ 
cular  requirements.  The  storage 
tanks  are  fitted  with  steam  and 
electric  heating  arrangements, 
selection  being  by  means  of  single 
selector  switch. 

In  both  cases  temperature  is 
controlled  by  one  instrument,  and 
an  overheat  safety  thermostat  is 
fitted.  To  complete  bulk  storage 
systems,  water  or  oil  jacketed  pipe 
lines  can  be  supplied  with  either 
small  or  large  capacity  pump 
units. 

Walden  forced  air  circulated  re¬ 
frigerated  cooling  tunnels  are  now 
designed  with  completely  remov¬ 
able  side  panels  giving  complete 
access  for  maintenance  and  clean¬ 
ing  to  all  levels  of  the  tunnel.  The 
standard  chocolate  tunnel  can  be 
fitted  with  plastic  or  paper  band, 
these  being  carried  on  a  slat  con¬ 
veyor  with  return  creeper  chain. 

For  some  applications,  such  as 
wafer  biscuit  cooling,  the  slat  con¬ 
veyor  only  is  used.  Air  circulation 
through  the  tunnel  can  be  straight 
through  from  exit  to  entry,  centre 
applied  with  flow  in  both  direc¬ 
tions,  or  staged  with  two  or  more 
refrigeration  points. 


Some  of  the  Walden  installations  in  the  York  factory  of  Joseph  Terry  and  Sons,  Ltd. 
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The  large  Microfilm  continuous  sugar 
cooker  made  by  Baker  Perkins,  Ltd., 
can  produce  more  than  1,000  lb.  per  hr., 
according  to  the  formula  being  cooked. 

Conches 

Emmerich  (London),  Ltd.,  are 
the  British  suppliers  of  Petzholdt 
conches  of  which  there  are  three 
models,  "  whirling,”  ”  dry,”  and 
”  super.” 

In  the  whirling  conche  the  pro¬ 
cess  is  divided  into  preliminary 
conching  and  refining.  In  the 
course  of  the  conching  the  dry 
chocolate  is  turned  into  a  pulpy 
mass  by  heat.  During  the  pre- 
conching,  which  lasts  4-6  hr., 
water-soluble  acid  and  other  un¬ 
pleasant  tasting  substances  are 
evaporated  and  the  particles  are 
thoroughly  mixed.  Cocoa  butter 
or  lecithin  is  then  added  and  the 
mass  is  refined  with  the  rotor  run¬ 
ning  at  high  speed  in  reverse.  The 
mass  is  drawn  into  the  rotor, 
shovelled  up  on  to  the  inner  wall 
and  flung  off  in  the  form  of  a  veil- 
like  mass  on  to  the  inner  wall  of 
the  vessel. 

The  surface  division  of  the  mass 
into  thin  veils  takes  place  during 
the  constant  rotation,  which  takes 
about  min. 

Fresh  air  is  sucked  in  through 
the  hollow  drilled  shaft  and  this 
helps  to  develop  the  aroma  of  the 
chocolate. 

The  dry  conche  is  designed  for 
the  processing  of  chocolate  of  low 
butter  content,  while  the  super 
conche  is  said  to  combine  the  ad¬ 
vantages  of  both  machines. 


SUGAR  CONFECTIONERY 
Sugar  boilers 

Baker  Perkins  say  that  their 
new  large  Microfim  cooker  is  cap¬ 
able  of  producing  automatically 
and  continuously  a  wide  range  of 
boiled  sugars.  Because  no  vacuum 
or  pressure  is  needed  for  cooking, 
continuous  operation  is  said  to  be 
possible  since  all  that  is  needed  is 
a  steady  supply  of  dissolved 
sugar.  Consequently,  the  cooker 
may  be  used  in  a  continuous 
candy  production  line  or  for  other 
continuous  processing  such  as 
sugar  coating  of  cereal. 

According  to  Baker  Perkins  en¬ 
gineers,  the  design  of  the  cooking 
cylinder,  the  use  of  the  centrifugal 
principle  for  spreading  a  very  thin 
layer  of  sugar  on  the  cooking  sur¬ 
face,  permits  rapid  heat  transfer 
and  a  very  fast  cook.  The  thin 
film  of  syrup  on  the  cooking  sur¬ 
face  is  continually  scraped  off  and 
mixed.  This  feature,  along  with 
the  rapid  cook,  is  said  to  permit 
use  of  the  cooker  for  a  wide  variety 
of  syrup  formulas  and  special  in¬ 
gredients. 


Cooling  of  the  cooked  syrup  is 
also  rapid.  The  machine  has  a 
water-cooled,  conical  cooling  table 
which  revolves  at  any  one  of  five 
adjustable  speeds.  This  quick 
cooling  helps  to  protect  the  clarity 
of  the  sugar,  and  prevents  pro¬ 
gressive  inversion  in  the  hot  syrup. 

The  capacity  of  the  new  Micro¬ 
film  varies,  of  course,  with  the 
formula  being  cooked,  but  the 
average  output  is  1,000  lb. /hr.  or 
better.  Because  of  the  high  effi¬ 
ciency  of  heat  transfer,  it  is 
claimed  to  have  an  exceptionally 
low  consumption  of  steam  in  re¬ 
lation  to  its  capacity. 

All  controls  of  the  cooker  have 
been  located  within  easy  reach  of 
the  operator,  dials  and  gauges  are 
positioned  for  each  reading  and 
provision  is  made  for  complete 
washing  out  after  a  day’s  run. 

The  machine  is  clean  in  appear¬ 
ance  and  use,  allowing  no  steam 
to  enter  the  room  or  boiled  sugar 
to  fall  on  the  floor. 

Heat  exchange  cookers 

A.  Johnson  and  Co.  (London), 
Ltd . ,  say  that  their  V otator  scraped 


A  machine  for  the  continuous  cooling  and  aeration  of  marshmallow,  supplied  by  A. 
Johnson  and  Co.  (London),  Ltd. 
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The  completely  redesigned  Master  starch  moulding  machine  made  by  Baker  Perkins 
for  which  the  makers  claim  greater  ease  of  operation  and  maintenance. 


surface  heat  exchange  equipment 
has  many  applications  in  the  con¬ 
fectionery  industry.  For  processes 
involving  starch,  agar-agar,  gela¬ 
tine  or  pectin  based  goods  the 
system  offers  continuous  process¬ 
ing  without,  it  is  stated,  the  wast¬ 
age  of  fuel,  power  and  labour  in¬ 
curred  in  boiling  off  excess  mois¬ 
ture  when  working  with  batch 
pans,  since  one  can  cook  with  pre¬ 
mixes  containing  only  the  required 
moisture  content  of  the  finished 
article. 

The  rapid  cooking  time  and 
scraping  effect  of  the  blades  on  the 
mutator  shaft  are  claimed  to  ex¬ 
clude  any  possibility  of  local 
overheating  which  would  cause 
material  degradation. 

High  solids  content  solutions  of 
mixed  sugars  are  easily  prepared 
and  here  again  the  solution  ob¬ 
tained  will  be  much  lighter  in 
colour,  it  is  claimed,  than  the 
corresponding  product  prepared 
in  an  open  boiling  pan. 

Continuous  cooling  and  aerat¬ 
ing  of  various  types  of  marsh¬ 
mallow  may  also  be  carried  out 
with  this  equipment.  It  is  stated 
that  gelatine  and  egg  albumen 
based  marshmallows  with  densi¬ 
ties  down  to  o  i8  are  readily  pro¬ 
duced. 

Liquorice  paste  may  be  pro¬ 
duced  on  a  continuous  basis  and  a 
wide  variety  of  recipes  containing 
varying  amounts  and  qualities  of 
flour  can  also  be  processed. 
Nougats  are  also  suitable  applica¬ 
tions  in  particular  where  the  first 
stage  involves  making  a  solution 
of  mixed  sugars  into  which  is  fed 
a  solution  of  egg  albumen.  Con¬ 
verting  this  process  to  Votator 
equipment  involves  using  a  3- 
cylinder  machine  in  which  the  first 
cylinder  would  be  steam  heated  to 
complete  the  solubilisation  of  the 
sugars,  the  second  tube  would 
cool  the  material  sufficiently  to 
allow  the  addition  of  egg  albumen, 
whilst  the  third  cylinder  would 
complete  the  mixing  of  the  egg 
albumen  solution,  also  cooling 
and  aerating  the  material  at  the 
same  time.  A  further  application 
in  the  confectionery  field  for  this 
equipment  is  said  to  be  the  con¬ 
tinuous  cooling  and  aeration  of 
biscuit  creams. 


Lollipop  machines 

VV.  J.  Hart  and  Sons  (London), 
Ltd.,  are  the  United  Kingdom  and 
Commonwealth  representatives 
for  some  new  equipment  for  the 
manufacture  and  wrapping  of  lol¬ 
lipops.  This  equipment  consists 
of  three  distinct  units. 

The  first  is  a  production  ma¬ 
chine  which  can  make  a  variety  of 
different  shape  lollipops.  In  parti¬ 
cular  this  machine  will  make  ball 
lollipops  and  by  pressure  insert 
safety  sticks  into  them.  This 
machine  produces  lollijxjps  at  a 
speed  of  120  jyer  min.  and  can  deal 
with  ball  lollies  of  a  minimum 
diameter  of  25  /32  in.  and  a  maxi¬ 
mum  diameter  of  i  9  / 16  in.  The 
stick  is  1/T6  in.  in  diameter  and 
3  15/16  in.  long.  In  addition  to 
ball-shaped  lollipops,  other  shapes 
can  be  made  on  this  machine,  and 
on  flat  lollipops  it  is  also  possible 
for  engravings  to  be  made. 

The  same  manufacturer  also 
produces  a  rotary  cooler  and  a 
wrapping  machine  for  lollipops. 
This  latter  will  wrap  the  lollipop 
in  film,  foil  or  waxed  paper,  at  a 
speed  of  approximately  45  per 
min.  The  wrapping  machine  can 
deal  with  paper  from  3J  in.  to  5^ 
in.  long  and  up  to  5 J  in.  wide. 

STARCH  MACHINES 

Starch  moulding  machine 

Baker  Perkins,  Ltd.,  have  re¬ 
leased  a  completely  redesigned 
starch  moulding  machine  called 
the  Master.  The  machine  has  been 
tested  under  production  condi¬ 
tions  for  several  months.  The  new 


machine  is  fully  streamlined  in 
construction,  and  the  makers 
claim  greater  ease  of  operation 
and  maintenance,  higher  speed  of 
depositing,  and  other  benefits. 

It  has  been  designed  to  handle 
the  usual  range  of  tray  sizes.  The 
trays  are  carried  on  moving 
tracks,  claimed  to  eliminate  wear 
on  the  tray  bottoms.  Raised 
pushers  on  the  track  ensure  exact 
positioning  of  the  trays  through¬ 
out  the  cycle. 

During  the  dumping  operation, 
the  trays  are  clamped  into  the 
tipjjer  and  are  then  released  in 
proper  position  for  subsequent 
processes,  without  danger  of  jam¬ 
ming  and  damage  to  trays  and 
equipment.  The  trays  are  tipped 
away  from  the  feed  end,  and  all 
the  starch  is  carried  forward  by 
means  of  a  scraper  conveyor 
which  covers  the  entire  width  of 
the  machine. 

The  starch  elevator  and  leveller 
ojx'rate  so  that  all  of  the  elevated 
starch  falls  into  the  trays.  The 
flow  of  the  starch  can  be  guided 
to  give  uniform  distribution  of  the 
starch  in  each  tray,  and  the  level¬ 
ler  packs  the  starch  evenly.  A 
cam-operated  printing  stroke  is 
employed,  providing  sharp  im¬ 
pressions  in  the  starch.  Printing 
boards  are  replaceable  and  the 
printer  height  can  be  adjusted 
from  either  side  of  the  machine. 
Baker  Perkins  say  that  the  cross 
wi|x?rs  are  fullv  supported,  cut¬ 
ting  down  on  vibration  and  assur¬ 
ing  better  tray  cleaning. 

The  dumping  screen,  brush  sec¬ 
tions,  tailings  screen  and  swinging 
air-brush  are  all  readily  inspected 
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and  removable  from  the  side  of  the 
machine.  The  main  sieve  assem¬ 
bly  is  horizontally  balanced,  and 
can  be  withdrawn  from  the  side 
of  the  machine,  leaving  the  entire 
inside  of  the  machine  accessible 
for  cleaning.  A  sliding  panel  in 
the  base  of  the  sieve,  under  the 
tray  tipping  section,  permits  by¬ 
passing  of  starch  to  a  starch  con¬ 
ditioning  plant. 

The  sieve  uses  brushes  which 
present  a  continuous  bristle  sur¬ 
face  for  carrying  the  goods.  The 
top  cover  of  the  sieve  is  fastened 
independently  of  the  sieve  itself, 
and  is  hinged  so  that  the  brushes 
can  be  inspected  without  remov¬ 
ing  them  from  the  sieve  frame. 

As  the  goods  leave  the  main 
sieve,  they  are  discharged  into  a 
built-in  stainless  steel  elevator. 
This  delivers  the  articles  at  table 
height  on  to  trays  or  a  conveyor 
adjacent  to  the  starch  plant. 

Adjustment  of  deposit  centring 
can  be  made  while  the  machine  is 
in  operation.  The  depositor  set¬ 
tings  are  provided  with  setting 
scales,  and  the  synchronisation  of 
the  depositor  with  the  starch  buck 
and  the  rest  of  the  machine  may 
be  accomplished  easily  and  accur¬ 
ately.  The  position  of  the  de- 
{X)sitor  hopper  is  also  adjustable 
for  the  varying  number  of  de¬ 
posits  per  tray. 

The  depositor  can  accommodate 
a  wide  range  of  pump  bars,  and 
two  or  more  depositors  can  be 
supplied  if  required.  The  pump 
bars  may  be  standard,  single  or 
multiple  row  models,  or  the  special 
Savy  DOV'^O  type  for  simultaneous 
side-by-side  or  centre-within-shell 
depositing  of  two  ingredients. 

Every  effort  is  stated  to  have 
been  made  in  redesigning  the 
machine  to  provide  ease  of  clean¬ 
ing  and  maintenance.  The  ma¬ 
chine  is  of  all-metal  construction 
and  is  fully  enclosed,  with  hinged 
or  loose  covers  fitted  where  neces¬ 
sary.  No  motors  or  drives  are 
external  to  the  machine.  Ball  or 
roller  bearings  are  used  through¬ 
out,  and  are  sealed  and  self-align¬ 
ing  wherever  possible,  thus  reduc¬ 
ing  lubrication  to  a  minimum. 

With  the  main  sieve  removed, 
the  whole  machine  inside  is  acces¬ 
sible  for  cleaning.  Air  circulation 


The  B.C.H.  Turkish  Delight  cutting 
machine  handles  up  to  18  cwt.  per  day. 


is  internal,  and  by  means  of  a  col¬ 
lector  fan,  starch  dust  is  prevented 
from  escaping  into  the  room.  The 
entire  machine  is  mounted  on  a  | 
in.  thick  continuous  base  plate 
which  is  levelled  at  4  in.  off  the 
floor. 


Starch  conditioning  plant 

The  L.  A.  Mitchell  Organisa¬ 
tion,  in  co-operation  with  Huhn  of 
U.S.A.,  now  offer  a  complete 
range  of  starch  cleaning  and  con¬ 
ditioning  plants  specially  designed 
to  maintain  moulding  starches  in 
the  correct  condition  for  the  pro¬ 
duction  of  particular  lines,  e.g.. 
gums,  jellies,  creams,  marshmal¬ 
low,  etc. 

The  most  popular  sizes  of  unit 
used  for  the  drying  of  moulding 
starches  are  the  DC5  and  DC7 


machines  which  between  them  are 
said  to  cover  a  wide  range  of  out¬ 
puts,  the  actual  quantities  handled 
being  dependent  on  the  moisture 
range  and  the  required  terminal 
moisture  content  of  the  starch. 
Each  plant  is  designed  especially 
to  meet  the  customer’s  duty,  but  a 
typical  performance,  however,  for 
a  DC7  machine  working  on  mould¬ 
ing  starches  would  be,  say,  15,000 
lb.  per  hr.  output  when  heating 
starch  to  165/  i7o°F.,  with  subse¬ 
quent  cooling  to  100° F.  and  dry¬ 
ing  from  8  to  6%  moisture  con¬ 
tent. 

The  use  of  a  continuous  machine 
operating  on  a  cyclic  basis  in  con¬ 
junction  with  the  depositing  ma¬ 
chine  is  said  to  allow  the  manufac¬ 
turer  to  take  advantage  of  the 
higher  tray  speeds  available  in  the 
newer  depositing  machines.  In  ad¬ 
dition  there  is  a  considerable  sav¬ 
ing  in  space,  particularly  where  the 
plant  is  mounted  outside  the  main 
building  in  a  jjenthouse  on  the 
roof  for  instance,  a  system  which 
Mitchells  say  has  been  widely 
adopted  in  U.S.A.  and  Canada 
and  gives  an  extremely  compact 
arrangement. 

The  complete  drying  and  con¬ 
ditioning  plant  covers  sifting,  dry¬ 
ing  and  cooling  sections,  with  the 
starch  being  cleaned  and  sifted 


The  Brierley,  Collier  and  Hartley  liquorice  extruding  machine  can  be  used  on  cream 
paste  and  liquorice  cigarettes  as  well  as  liquorice  sheets,  tubes  and  twisted  designs. 
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free  from  tailings.  After  this  it 
passes  through  the  dryer  where 
the  temperature  is  raised  to  the 
correct  figure  for  drying  and  the 
required  quantity  of  air  passed 
through  the  cascaded  starch  in 
order  to  entrain  the  moisture 
given  up.  The  correct  drying  tem¬ 
perature  can  be  maintained  by 
automatic  control.  After  drying 
the  starch  is  carried  on  to  the 
cooler  where  the  starch  tempera¬ 
ture  is  reduced  to  the  desired  point 
by  the  circulation  of  either  chilled 
air  or  water  through  the  cooler. 
Before  returning  the  treated  starch 
to  the  moulding  machine,  all  the 
material  passes  through  a  mag¬ 
netic  separator  designed  to  remove 
ferrous  metal  particles,  etc.,  which 
may  have  entered  the  starch.  Any 
starch  carry-over  that  may  occur 
in  the  dryer  is  taken  care  of  in  a 
bag  filter  system  equipped  with 
automatic  cleaning  devices,  this 
filtered  starch  being  returned  to 
the  main  system. 

Protection  is  given  to  the  plant 
by  the  inclusion  of  explosion  and 
fire  suppression  devices.  This 
method  of  automatic  continuous 
conditioning  of  the  starch  com¬ 
pared  with  the  older  methods  is 
claimed  to  provide  a  far  higher 
degree  of  uniformity  and  saving 
on  space  and  labour  costs  as  well 
as  giving  a  material  which  will 
make  better  moulds  due  to  the 
aeration  received  during  its  pass¬ 
age  through  the  system. 

MISCELLANEOUS  MACHINES 

Liquorice  machinery 

A  large  number  of  confectionery 
machines  are  made  by  Wm.  Brier- 
ley,  Collier  and  Hartley,  Ltd. 
Among  these  is  a  liquorice  extrud¬ 
ing  machine  with  new  improve¬ 
ments,  and,  the  makers  claim,  the 
highest  output.  The  machine, 
which  is  adjustable  for  a  variety 
of  designs,  is  offered  in  two  widths, 
i6  in.  and  13  in.,  and  B.C.H.  say 
that  it  gives  uniform,  accurate  ex¬ 
trusion  of  liquorice  sheets,  tubes 
and  twisted  designs. 

Other  machines  made  by  this  firm 
include  a  crystallising  and  sanding 
machine,  32  in.  wide  for  gums, 
pastilles,  etc.,  which  can  be  sup¬ 
plied  with  supplementary  steam¬ 


ing  unit  and  continuous  dryer,  a 
new  layering  machine  for  the 
layering  of  cream  paste  on  liquor¬ 
ice  sheets  which  simultaneously 
prints  the  name  on  to  the  cream 
paste,  a  balling  machine  for  choc¬ 
olate  truffles,  chewing  gum  balls, 
etc.,  and  a  nougat  cutting  ma¬ 
chine  which  has  a  motor  drive  and 
a  roller  table.  B.C.H.  also  claim 
to  make  the  only  machine  which 
cuts  Turkish  Delight  successfully 
and  has  an  output  of  18  cwt,  per 
day. 

Cutters  and  mixers 

Many  types  of  cutting  and  mix¬ 
ing  machines  are  available  to  the 
confectionery  industry.  Two  ma¬ 
chines  are  offered  by  Foodtech, 
Ltd.,  the  KS  high  sjjeed  cutter  and 
the  EMS  cut-mixer.  The  former 
converts  fibrous  materials  into  a 
finely  chopped  mass  in  a  short 
space  of  time,  and  this  is  accom¬ 
plished  by  two  high  speed  knives 
cutting  in  conjunction  with  a  per¬ 
forated  plate,  the  size  of  the  perfor¬ 
ation  ranging  from  the  coarse  at  18 
mm.  down  to  the  superfine  at  o-8 
mm.  Foodtech  say  that  the  ma¬ 
chine  is  particularly  suitable  for 
the  chopping  of  fibrous  fruits,  nuts, 
etc.,  to  give  a  smooth  and  fine 
paste.  It  can  be  supplied  with  a 
stainless  steel  interior,  knives  and 
plates  if  required.  The  latter  ma¬ 
chine  is  claimed  to  be  the  most  ad¬ 
vanced  form  of  cutter  mixer  at 
present  available.  This  machine 
incorf)orates  an  extra  large  dome  to 
avoid  heat  build-up  during  chop¬ 
ping,  and  with  the  optional  auto¬ 
matic  ejector  enables  the  rapid 
processing  all  materials.  This 
machine  with  its  reserve  of  power 
is  able  to  process  deep  frozen  raw 
material  by  means  of  its  specially 
designed  stainless  steel  knives, 
which  can  be  fitted  in  sets  of  3  or 
6  as  desired.  The  machine,  in 
addition  to  chopping  ingredients, 
mixes  them  together,  thus  perform¬ 
ing  two  functions  simultaneously. 
It  deals  with  fruits,  nuts,  etc.,  in 
quantities  from  20  lb.  up  to  4  cwt. 

Bowl  mixer 

A  new  range  of  variable  speed 
bowl  mixers.  Bear  Varimixers,  has 
been  introduced  into  this  country 
by  Sorensen  Bakery  Equipment, 


Ltd.,  who  say  that  the  machines 
with  a  wide  speed  ratio  of  i :  6  ful¬ 
fil  a  need  in  the  confectionery 
field. 

The  machine  is  of  streamlined 
design  and  is  operated  by  the 
movement  of  a  lever  backwards 
and  forwards,  controlling  the 
speed.  The  machine  has  a  plane¬ 
tary  action  and  the  tools  turn 
around  themselves,  making  a  cir¬ 
cular  movement.  A  singe  move¬ 
ment  of  a  lever  both  raises  and 
clamps  the  bowl  into  position. 
Drive  is  by  V-rope  and  the  shafts 
and  planetary  head  have  dust- 
proof  ball-bearings  which  do  not 
need  lubrication. 

The  mixers  are  available  in 
three  sizes,  42,  63  and  95  qt.  capa¬ 
city,  each  with  a  beater,  whisk 
and  dough  hook.  A  smaller  size 
bowl  is  also  available  for  each  1 
model. 

Coating  pans 

Charles  Skerman  and  Sons,  Ltd., 
have  been  manufacturing  coating 
or  dragee  pans  for  over  40  years, 
and  the  latest  addition  to  their 
range  is  the  new  5  ft.  diameter  ' 
pan,  which  has  a  capacity  of  up 
to  5  cwt. 

While  the  shape  of  the  pans  has  | 
not  changed  greatly  over  the  ! 
years,  the  methods  of  production 
and  the  tyjxj  of  drives  have  altered 
considerably.  Until  quite  recently  \ 
the  drive  had  been  transmitted 
through  open  crown  wheels  and  j 
pinions.  Now  the  drive  is  claimed 
to  be  silent  and  smooth  and  main¬ 
tenance  has  been  practically  elim¬ 
inated,  all  working  parts  being 
totally  enclosed  and  running  con¬ 
tinually  in  oil.  The  new  machine  . 
is  fitted  with  infinitely  variable 
speed  control,  mounted  easy  to 
hand  on  the  front  of  the  machine, 
a  feature  which  can  also  be  incor- 
jx)rated  in  other  pans  of  their 
range. 

Pans  can  either  be  made  in  1 
copi)er  or  stainless  steel  and  with  ( 
a  very  wide  variety  of  shapes  to  ' 
suit  any  particular  requirement. 
They  range  from  the  small  12  in.  I 
diameter  pan  to  the  new  5  ft.  di¬ 
ameter  model.  Hot  air  units  can 
lx;  supplied  with  the  pans,  if  re¬ 
quired.  Apart  from  coating  pans, 
Skermans  also  manufacture  a 
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range  of  stainless  steel  or  copper 
pressure  and  storage  vessels. 

Another  side  of  their  business  is 
the  marketing  of  rebuilt  second¬ 
hand  processing  and  packaging 
j)lant  for  the  confectionery  and 
food  industries. 

Dragee  pan 

The  new  Centrum  dragee  pan 
with  automatic  discharge  is  being 
sold  in  the  United  Kingdom  by 
VV.  J.  Hart  and  Sons  (London), 
Ltd.  It  is  claimed  that  continuous 
processing  now  becomes  possible 
with  this  pan,  as  automatic  dis¬ 
charge  operates  by  tilting  by 
means  of  a  special  brake-motor. 
When  the  pan  is  stopped  in  its 
vertical  discharge  position  there  is 
a  clearance  of  24  in.  between  the 
pan  opening  and  the  floor,  permit¬ 
ting  receptacles  to  be  moved  freely 
under  the  tilting  pan.  By  this 
automatic  discharge  the  pan  can 
be  cleared  within  8-10  seconds, 
and  according  to  the  suppliers 
there  is  no  possibility  of  damage 
to  the  finished  product  which  pre¬ 
viously  happened  when  the  pans 
were  hand-emptied. 

These  pans  are  made  from  cop¬ 
per  plate  and  are  seamless  and 
{xilished.  The  bottom  of  each  pan 
is  made  of  reinforced  material. 
The  standard  copper  pan  Centrm- 
A  utomatic  can  also  be  supplied  in 
V2A  stainless  steel,  if  required. 

These  pans  are  available  in  dif¬ 
ferent  sizes  from  120  cm.  diameter 
to  70  cm.  diameter  and  also  of  a 
depth  from  35-55  cm. 

A  small  model,  the  Lahor- 
Centrus,  which  takes  up  to  22  lb. 
batches,  is  also  available. 

Tabletting  machines 

Manesty  Machines,  Ltd.,  have 
been  supplying  their  tablet  presses 
to  the  confectionery  trade  for 
nearly  50  years  and  a  consider¬ 
able  number  of  well-known  lines 
of  com[)ressed  confectionery  are 
made  on  their  rotary  and  single 
stroke  machines. 

Manesty  say  that  compressed 
confectionery  has  the  advantage 
tliat  the  product  is  perfectly  reg¬ 
ular  and  even  in  shape  and  allows 
for  attractive  roll  wrappings  and 
other  forms  of  presentation.  One 
machine  in  constant  use  is  the 


Manesty  machines.  (Top):  The  D34 
rotary  tablet  machine  which  has  an  out¬ 
put  of  up  to  30,000  tablets  per  hour. 
(Bottom):  The  CP2  coating  pan. 


I  >3 A  rotary  tablet  machine  which 
has  an  output  of  30,000  tablets 
per  hr.  A  new  model  which  has 
been  intnxluced  this  year  is  the 
Rota  press.  The  confectioner\’ 
mtxlel  has  37  pairs  of  punches, 
gives  a  maximum  pressure  of  10 
tons  on  a  maximum  tablet  di¬ 
ameter  of  I  in.,  and  can  produce 
over  3,000  tablets  |X‘r  min. 

Other  machines  in  the  range 
made  by  the  firm  include  mixers, 
granulators,  drying  ovens,  and  a 
range  of  coating  pans.  These  coat¬ 


ing  pans  can  be  supplied  with  con¬ 
stant  or  variable  speed  drive,  and 
pans  in  various  metals,  including 
stainless  steel.  If  desired,  each 
pan  can  be  fitted  with  a  self-con¬ 
tained  hot  air  blower. 

Bulk  mixers 

Among  the  large  range  of  pro¬ 
cessing  machines  manufactured 
by  Wm.  Gardner  and  Sons,  Ltd., 
are  some  which  have  been  used 
for  many  years  in  the  confection¬ 
ery  industry. 

The  horizontal  mixer  is  a  popu¬ 
lar  machine  for  the  bulk  mixing  of 
all  types  of  dry  materials.  It  is 
also  supplied  with  a  super-im¬ 
posed  sifter  for  pre-sifting  mater¬ 
ial  before  mixing,  and  with  spray 
equipment  for  adding  essences, 
etc. 

These  machines  have  been  de¬ 
signed  for  easy  cleaning  and  sizes 
range  from  15  lb.  to  5  tons 
capacity. 

For  pastes,  dough,  creams,  etc., 
there  is  the  double  arm  mixer, 
which  is  a  powerful  machine,  hav¬ 
ing  two  special  shaped  arms  separ¬ 
ately  driven,  and  revolving  in 
opposite  directions. 

Where  dry  mixing  is  required 
without  breaking  down  the  in¬ 
gredients,  the  double  cone  mixer 
has  become  increasingly  popular. 
In  this  machine,  which  is  fitted 
with  a  patent  internal  deflector 
plate,  perfect  mixing  is  claimed  to 
be  achieved  by  means  of  a  rolling 
and  folding  action. 

Gardners  also  supply  a  disin¬ 
tegrator  which  is  used  in  sugar 
grinding,  and  various  types  of 
granulators  for  reducing  dry, 
moist  or  sticky  lumps  to  granules, 
e.g.  breadcrumbs,  malted  foods, 
starches. 

In  addition  to  standard  ma¬ 
chines,  Gardners  also  design  and 
manufacture  complete  plant  and 
equipment  connected  with  the 
\arious  processing  operations. 

A  range  of  different  mixing 
machineiy’  for  the  confectionery 
industry'  is  made  by  the  Morton 
Machineiy’  Co.,  Ltd.  Their  ver¬ 
tical  mixers  range  in  size  from  20 
to  120  qt.  bowl  cajiacitv.  The 
mixing  j>addle  has  a  planetary’  as 
well  as  rotaiy’  action,  and  this,  in 
combination  with  the  Morton  bowl 
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scraper,  ensures  excellent  mixing 
without  stops  for  bowl  scraping. 
One  of  the  improvements  incor¬ 
porated  in  the  new  models  is  a 
brake  actuated  in  the  stop  position 
designed  to  prevent  ‘  ‘  beater 
creep ' '  when  the  machine  is 
stopped. 

The  Morton  marshmallow  mixer 
is  specially  constructed  for  the 
manufacture  of  the  stiffer  varieties 
of  marshmallow  and  is  designed  to 
run  at  slow  speeds.  The  mixing 
blades  are  contra-rotating.  Pro¬ 
vision  is  made  on  this  machine 
for  the  addition  of  ingredients 
without  opening  the  lid. 

Air  pressure  whisk 

Mortons  say  that  when  mater¬ 
ials  such  as  mallow,  which  require 
a  high  degree  of  aeration,  are 
whisked  under  an  air  pressure  of 
from  10  to  22  p.s.i.  (instead  of 
atmospheric  pressure),  they  Ijenefit 
from  increased  volume  to  as  much 
as  10%.  The  Morton  air  pressure 
whisk  has  been  designed  to  carr\' 
this  principle  to  the  manufacturer. 
The  machine  is  completely  auto¬ 
matic  in  operation,  being  con¬ 
trolled  by  a  timing  device  to  give 
the  exact  whisking  time  required 
for  any  product.  Syrup  or  dry 
powder  feeders  can  fitted,  thus 
enabling  materials  to  be  added  to 
the  mix  without  remov  al  of  the  lid 
or  stoppage  of  the  machine.  Tilt¬ 
ing  discharge  models  can  be  sup¬ 
plied  or  a  pneumatic  discharge 
fitted,  such  that  the  material  can 
be  trans[)orted  considerable  dis¬ 
tances  by  air  pressure. 

The  Morton  Machine  Co.,  Ltd., 
also  supply  caramel  brakes,  the 
rolls  of  which  may  either  have  a 
Fluon  coating  or  hav^e  parallel 
longitudinal  serrations  for  ease 
of  handling  of  the  caramel,  marzi¬ 
pan,  etc.  The  rolls  are  adjustable 
and  an  indicator  gives  the  exact 
thickness  of  the  material  jessing 
through. 

Centrifuges 

A  horizf)ntal  desludger  is  one  of 
a  range  of  centrifuges  made  by 
the  Alfa-I^val  Co.,  Ltd.  This 
machine  is  intended  for  fractionat¬ 
ing  the  cocoa  mass  after  ctx'oa 
lx*ans  have  lx*en  ground  and 
milled,  the  bulk  of  the  cocoa  but¬ 


The  Morton  air  pressure  whisk  works  at  a  pressure  of  10-22  p.s.i.  and  is  completely 

automatic  in  operation. 


ter  and  fines  going  forward  for  fur¬ 
ther  prcx-essing  while  the  coarse 
fraction  is  returned  for  further 
milling.  Capacity  is  up  to  tons 
[jer  hour. 

Material  feeder 

A  new  hop{x?r-type  of  material- 
feeder,  of  2  cu.  ft.  capacity,  is 
now  being  manufactured  in  this 
country  by  Pulversing  Machinery, 
Ltd.  Called  the  Mikro-Feeder,  it 
has  been  designed  to  give  an 
accurate,  constant,  and  uniform 
flow  feeding  of  any  wet  or  dry 
substances,  other  than  those  which 
are  viscous  or  semi-viscous. 

The  feeder  can  lx*  used  as  a 
feed-unit  for  a  ball  mill  or  pul¬ 
veriser,  for  a  dryer  or  mixer,  and 
for  any  [)urix)se  which  requires  a 
continuous  feed. 

The  machine  consists  of  a  ver¬ 
tical  rotating-shaft  on  which  is 
mounted  a  circular  feed-plate  and 
a  13  in.  diameter  steel  hop|x*r, 
21  in.  high.  Both  plate  and  hopjx'r 
rotate  as  one  comi)lete  assembly. 

The  rotating-shaft,  feed-plate, 
and  hoi)jx‘r  are  mounted  on  a  steel 
housing  over  the  driv'e  motor  and 
reducer  -  gear.  Secured  to  this 


housing  is  a  shearing-knife,  which 
slides  between  the  base  of  the 
hopper  and  feed-plate.  When  the 
feed  is  in  action,  the  hopjx^r  filled 
with  material,  revolves,  and  the 
shearing-knife  at  its  base  shears 
off  just  enough  of  the  substance  to 
maintain  a  chosen  feed-rate.  The 
rate  of  feed  may  be  varied  from  a 
few  ix)unds  to  500  lb.  per  hr., 
according  to  the  material  being 
fed. 

Dryer 

George  Scott  and  Son  (London), 
Ltd.,  supply  a  continuous  vacuum 
band  dryer  which  is  used  in  the 
manufacture  of  chocolate  crumb 
for  milk  chocolate.  In  this  pnxess 
sweetened  condensed  milk  is  con¬ 
centrated  under  a  high  vacuum  to 
a  high  density  and  thereafter 
mixed  with  the  required  amount 
of  cocoa  liquor  to  give  a  jmsty 
material  containing  approximately 
88%  solids,  which  is  then  dried 
under  a  vacuum  of  29  2  to  29-5  in. 

The  Scott  continuous  vacuum 
band  dryer  has  lx*en  used  for  this 
drying  ojx*ration.  The  machine 
comprises  a  chamlxT  housing  a 
numlxT  of  closely  woven  wire 
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conveyor  bands,  each  of  which 
encircles  a  number  of  steam  or  hot 
water  heated  cavity  plates  so  that 
the  conveyor  band  just  rests  on 
the  upper  surface  of  the  hotplates. 
The  viscous  feed  liquor  is  pumped 
by  means  of  a  positive  pump 
through  a  special  feed  device 
which  gives  an  even  spread  across 
the  width  of  each  conveyor.  In 
its  passage  down  the  machine  the 
material  gradually  dries  and  it  is 
possible  to  vary  the  degree  of 
heating  along  the  length  of  the 
machine.  The  dried  product  leaves 
the  conveyors  at  the  discharge  end 
of  the  machine  and  is  roughly 
broken  before  passing  into  the  re¬ 
ceiving  hoppers,  where  it  is  period¬ 
ically  unloaded  from  the  vacuum 
system.  Means  are  provided  to 
vary  the  time  of  travel  of  the 
material  along  the  length  of  the 
machine. 

Wrapping  machinery 

SOAG  Machinery  Co.  have  in¬ 
troduced  to  this  country  a  range 
of  wrapping  machines  from  Italy, 
the  AC'MA  range,  which  are  said 
to  be  economical  in  floor  space. 

The  range  includes  the  model 
733/1  bag  opening,  filling  and 
closing  machines,  using  pre-made 
bags  from  the  stack.  The  machine 
opens  the  bag  which  is  introduced 
to  grippers  on  a  horizontally  re¬ 
volving  turret  where  folding  is 
carried  out  by  volumetric  dosing 
or  by  auger  feed.  After  filling, 
the  bags  can  be  closed  by  either 
heat  or  glue;  a  dust  suction  device 
is  available.  The  output  of  the 
machine  is  up  to  65  per  min.  A 
double  version  of  this  machine, 
the  733  3,  is  available  for  a  fixed 
bag  size,  and  this  unit  is  capable 
of  filling  up  to  130  bags  per  min. 
The  range  also  includes  portion 
packaging  machines,  the  bag  or 
sachet  being  formed  from  a  single 
reel,  filled  and  closed  in  one  fully 
automatic  working  i)assage.  There 
are  two  models  of  this  machine 
cay)able  of  speeds  of  65  and  130 
per  min.  respectively.  The  latest 
high  sfieed  wrapping  machine, 
type  760,  can  be  supplied  to  pro¬ 
vide  twist  wrap  at  both  ends,  bag 
or  biscuit  wrap  with  twist  one  end 
or  folding  to  points.  The  machine 
is  provided  with  automatic  feed 


The  De  Laval  desludger  used  for  the 
fractionation  of  cocoa  mass  after  grinding 
and  milling  cocoa  beans. 


The  ACMA  733  3  bag  opening,  filling  and 
closing  machine  supplied  by  SOAG 
Machinery  Co.  has  a  capacity  of  up  to 
130  bags  per  min. 


This  rotary  confectionery  jar  washer  and 
dr>'er  made  by  Dawson  Bros.,  Ltd., 
washes,  delabels,  sterilises  and  dries  up 
to  60  jars  per  min. 

for  oval,  spherical  and  rectangular 
products.  Electric  eye  registration 
for  prejjrinted  material  from  the 
reel  is  available  on  this  as  most 
other  ACMA  machines.  The  7^0 
is  cai>able  of  speeds  of  between 
300  and  350  pieces  per  min.,  but 
other  models  in  the  range  are 
available  for  higher  outputs  rang¬ 
ing  from  q,ooo  to  12,000  per  hr. 
One  of  the  other  machines  avail¬ 
able  is  the  750,  a  machine  speci¬ 
ally  developed  for  the  twist  wrap¬ 


ping  of  small  tablets  or  sweets, 
and  production  speeds  of  up  to 
30,000  per  hr.  are  obtainable. 

Washing  and  sterilising  machines 

Various  machines  for  washing 
and  sterilising  equipment,  ma¬ 
chinery,  etc.,  are  made  by  Daw¬ 
son  Bros.,  Ltd.  These  include  a 
tray  and  utensil  washing  and  steri¬ 
lising  machine.  These  machines 
are  made  in  a  wide  variety  of  sizes 
to  handle  from  60  to  1,000  items 
per  hr.  with  a  wide  variety  of 
treatments  to  suit  the  conditions 
and  types  of  trays  or  utensils  to  be 
cleaned.  Both  wooden  and  metal 
trays  and  utensils  can  be  handled. 
Individual  requirements  are  given 
individual  attention,  thus  ensuring 
that  the  machine  supplied  is  the 
best  possible  for  the  work  to  be 
done. 

Machines  which  wash,  de-label, 
rinse  and  dry  biscuit  tins  and  lids 
arc  made  in  different  sizes  to 
handle  up  to  2,000  complete  tins 
per  hour. 

The  tins  and  their  lids  are  con¬ 
veyed  in  special  carriers  through 
the  treatment.  First  a  hot  deter¬ 
gent  wash,  forcefully  pumped  in¬ 
side  and  around  the  tin,  washes 
away  crumbs  and  removes  the 
labelling  and  its  fixative.  Next  is 
a  hot  water  wash,  followed  by  a 
scalding  sterilising  rinse,  and, 
finally,  the  tins  {jass  through  a 
hot  air  chamber  and  emerge  at  the 
delivery  end  sterile  and  diy'. 

These  machines  are  also  made 
to  handle  tins  with  hinged  lids. 

Jar  washing  and  drying  ma¬ 
chines  for  handling  all  shapes  and 
sizes  of  new  or  used  jars  with 
labels  or  without  in  quantities  up 
to  400  {X'r  min.  are  also  made  by 
Dawsons.  The  jars  are  carried 
through  the  machines  in  special 
holders  travelling  over  batteries  of 
washing  and  rinsing  jets  which 
deliver  a  strong  cleaning  treat¬ 
ment,  and  then  through  a  hot  air 
drying  section,  to  emerge  at  the 
discharge  point  sterile  and  dr\’. 
Hand,  semi-automatic  or  auto¬ 
matic  loading  can  be  provided 
with  either  hand  or  automatic  un¬ 
loading. 

Machines  are  also  available  for 
washing  and  rinsing  filled  and 
capjx'd  (metallic  closure)  jars. 
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Spray  Drying  of  Food 


Neiv  American  techniques 


By  A.  K.  Williams.  Ph.D.,  f.c.s. 


Recent  developments  in  American 
spray  drying  practice  help  to  cope 
with  the  demand  for  labour-saving 
foods  that  can  be  quickly  reconsti¬ 
tuted  with  water. 


types  of  foodstuffs  which 
^  are  handled  by  spray  drying 
technicpies  are  constantly  increas¬ 
ing  and  include  eggs,  egg  albumen, 
yeast  extracts,  protein  foods,  milk 
and  malted  milk,  malt  extract, 
chfKolate  and  its  products,  syn¬ 
thetic  cream,  infant  foods,  fruit 
extracts,  and  many  others.  Such 
heat-sensitive  products  maintain 
their  desirable  properties  when 
dried  by  this  method  hx'cause  the 
time  of  contact  with  an  elevated 
temperature  is  merely  a  fraction 
of  a  second.  The  elevated  tem- 
j)erature  is  limited  to  a  maximum 
of  around  95® F.  as  long  as  any 
moisture  is  j)resent  in  the  j)roduct, 
and  for  a  given  product  tin?  ojx*r- 
ating  technique  is  so  arranged  that 
the  maximum  temperature  at¬ 
tained  for  a  split  second  cannot  lx; 
higher  than  95° F.  Ixjcause  all  tlx* 
moisture  is  not  exfxjlled.  A  pro¬ 
duct  that  had  been  completely 
dried  wcxild  quickly  j)ick  up  mois¬ 
ture  agairj  from  the  atmejsphere 
within  a  few  minutes  of  exfxisure. 
I  hendccre,  the  fac  t  that  a  few  jxjr 
cent,  of  water  c  an  lx*  left  in  the  end 
prcxluc :t  is  uscTul  to  [)revent  over- 
hc'ating  during  spray  drying. 


Products  for  spray  drying  are 
usually  in  the  form  of  thin  pastes 
or  slurries,  which  have  to  be  con¬ 
verted  to  minute  particle  size,  or 
atomised.  Simultaneously,  the 
fine  particles,  as  fast  as  they  are 
formed,  have  to  be  brought  into 
intimate  contact  with  the  elevated 
temperature,  which  is  normally 
done  by  the  use  of  a  current  of  hot 
air.  As  the  particles  of  product  are 
so  small,  practically  instantaneous 
eva|X)ration  of  the  water  (x:curs. 
It  then  merely  remains  to  separate 
the  dried  powder  from  the  air. 
The  bulk  of  the  dricxl  powder  falls 
to  the  bottom  of  the  drying  cham¬ 
ber,  from  where  it  is  constantly  n?- 
inoved;  the  small  proportion  ot 
f>owder  carric*d  over  by  the  air 
current  may  be  collected  by  the 
uscj  of  cyclones  or  tc‘xtile  filters. 

Suc:h  features  are  common  to 
most  spray  dryers,  and  plant  de¬ 
signers  have;  concc‘ntratc;cl  to  a 
grc*at  extent  on  the  i)rcx:c  clurc*  for 
atomising  the  prcxluct  and  how 
Ix'st  tc>  bring  the  tninutc*  particles 

(Above:)  Fig.  I-  a  laboratory  size  spray 
drying  installation  which  also  serves  as  a 
pilot  plant  for  experimental  batches. 


into  intimate  but  momentary  con-  j 

tact  with  the  hot  air  current.  | 

Since  the  war  American  designers  ! 

have  made  some  fundamental  im-  j 

provements  in  the  practice  of 
spray  drying.  In  the  U.S.  the  sale 
of  spray  dryers  accounts  for  over 
six  million  dollars  annually,  due 
largely  to  the  increasing  demand 
for  labour  saving  fcxjds  that  can 
be  quickly  reconstituted  with  | 

water.  At  least  one  American  I 

fcKKl-rnanufacturing  concern  has  | 

recently  sjxmt  250,000  dollars  on  | 

a  pilot  plant  to  develop  new  spray  [ 

dried  fexx!  prcxlucts.  Much  of  the 
American  spray  dr3nng  Indus-  ) 

try  is  centred  around  the  well- 
kiifiwn  engineering  firm  of  Bowen 
Engineering,  Inc.,  North  Branch, 

New  Jersey,  which  designs  and 
fabricates  spray  drying  plants  for 
a  number  of  products  besides 
fixxls,  including  antibiotics,  phar- 
m'ic(;utirals,  chemicals,  plastics, 
ceramics,  pigments,  dyes,  met;ds, 

<*tc.  Tlx*  B«)wen  organisation 
works  in  close  co-o|x*ration  with 
its  various  clients  aiul  maintains 
an  exix;rinx*ntal  s(‘ction  for  prob¬ 
ing  anv  prol)l(*ms  that  may  arise. 

This  results  in  the  food  manufac- 
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{Left):  Fig.  2 — one  of  a  battery  of  three  Bowen  spray  dryers  in  an  American  factor>'.  The  drum  in  the  foreground  is  under  the 
cyclone  collector,  behind  which  is  the  conical-bottom  drying  chamber.  (Right):  Fig.  3 — the  lower  part  of  a  14  ft.  dia.  dr>ing 
chamber;  note  welded  rib  construction  to  impart  additional  mechanical  stren^. 


turcrs  receiving  the  tyjx?  of  spray 
drying  unit  best  suited  to  their 
particular  purpose.  To  a  food 
manufacturer  who  has  not  pre¬ 
viously  done  any  spray  drying, 
the  usual  practice  is  to  supply,  as  a 
preliminary  step,  a  laboratory 
size  spray  drying  installation  (Fig. 
i)  which  may  also  serve  as  a  jnlot 
plant  to  ])ro(lure  experimental 
batches.  When  the  problems  con¬ 
nected  with  that  specific  food  pro¬ 
duct  have  all  been  solved,  a  full- 
scale  installation  can  then  b<’ 
made.  Tliis  close  co-o]X?ration  of 
{ilant  maker  and  food  manufac¬ 
turer  allows  the  former  to  provide 
the  exact  type  of  plant  needed  for 
that  particular  job;  while  the  food 
manufacturer  can  see  for  himself, 
and  on  his  own  premises,  the 
(luality  of  product  he  will  be  able 
to  manufacture  with  the  full-scale 
installation.  Thus,  he  does  not 
spend  a  great  deal  of  money  until 
he  is  satisfied  that  profits  can  be 
made.  Where  the  manufacturer 
has  already  Ix'en  producing  a  par¬ 
ticular  footl  product  by  other  dry¬ 
ing  methods,  he  can  coin])are  his 


usual  drying  technique  with  that 
of  the  pilot  spray  unit. 

Principle  of  operation 

In  the  conventional  design  of 
Bowen  spray  dryer  the  food  pro¬ 
duct  in  the  form  of  a  45  to  50% 
slurry  is  fed  to  the  atomiser  unit, 
which  is  a  horizontal  centrifugal 
wheel  rotating  at  the  very  fast 
speed  of  20,000  r.p.m.,  which 
converts  the  slurry  into  a  fog-like 
mist.  This  is  projected  into  the 
hot  air  stream,  induced  by  a  fan 
at  the  outlet  end  of  the  plant,  and 
heated  by  passage  through  a 
specially  designed  chamber,  which, 
in  turn,  is  heated  by  gas;  no  pro¬ 
ducts  of  combustion  enter  the  air 
stream.  The  drying  chamber  itself 
is  conical  bottomed  and  varies  in 
diameter  from  a  few  feet  to  as 
much  as  14  ft.  (Figs.  2  and  3)  ac¬ 
cording  to  the  tyjH'  of  jiroduct 
handled.  The  heatetl  air  enters  the 
drying  chamber  at  the  area  around 
the  centrifugal  wheel.  It  picks  up 
the  minute  particles  anti  eva|K)r- 
ates  the  moisture  from  them  almost 
instantaiuM)usly.  I'he  movement 


of  the  product  from  the  time  it  con¬ 
tacts  the  wheel  to  the  time  it  is 
ready  to  leave  the  drying  chamber 
is  a  matter  of  only  a  few  seconds. 
For  the  drying  of  ultra-heat  sensi¬ 
tive  products,  such  as  certain  in¬ 
fant  foods,  which  may  suffer  slight 
damage  through  the  short  {period 
of  contact  with  the  hot  air,  this 
period  is  curtailed  still  further  by 
the  introduction  of  a  cold  air 
stream  through  ports  in  the  cham¬ 
ber  walls,  which  is  a  special  fea¬ 
ture  of  the  Bowen  units. 

The  dried  product  is  collected 
in  a  cyclone  collector  to  which  it  is 
conveyed  by  the  air  stream.  In 
some  installations  two  cyclones 
may  lx*  employed,  the  first  col¬ 
lecting  most  of  the  product,  but 
any  that  have  esca{x?d  arrest  in  the 
first  c>’clone  are  caught  by  the 
second  one.  .All  parts  of  the  plant 
which  come  into  contact  with  the 
pnKluct  are  of  stainless  steel,  and 
as  the  spray  drying  priness  is 
basically  a  continuous  one,  the 
output  per  unit  of  plant  sjxice  is 
greater  than  with  other  ilrving 
systems. 
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Research  helps  the  Manufacturer 

Open  Days  at  the  Leatherhead  Laboratories 


study  of  the  major  glycerides  of 
cocoa  butter  and  fat  bloom  by 
|)aper  chromatography. 

In  the  meat  and  fish  section  we 
saw  a  display  arranged  in  associa¬ 
tion  with  the  Torry  Research 
Station,  D.S.I.R.,  Al)erdeen,  of 
work  on  herring,  with  particular 
reference  to  spoilage  and  canning 
problems.  An  apparatus  used  for 
studying  the  cooking  properties  of 
sausages  was  of  interest;  it  con¬ 
sisted  of  a  domestic  frying  pan 
mounted  on  an  electric  plate  heater 


No  one  who  knows  anything  of  organs  being  what  it  is,  com- 
the  British  Food  Manufacturing  ponents  present  in  amounts  of  the 
Industries  Research  Association  at  order  of  i  p.p.m.  are  discemable, 
Leatherhead,  is  unaware  of  the  and  flavours  may  be  compounded 
fine  work  which  Dr.  Banfield  and  of  anything  up  to  50  constituents, 
his  staff  are  carrying  out,  and  of  A  gas  chromatography  apparatus 
the  prestige  they  have  in  the  world  is  callable  of  achieving  a  sejMira- 
of  food  technology.  To  alk)w  the  tio  of  volatile  mixtures  with  an 
Association's  memliers  to  see  at  efficiency  greater  than  1,000  theo- 
first  hand  what  goes  on  at  Leather-  retical  plates, 
head  and  to  meet  the  members  of  Other  work  in  progress  in  this 
the  staff,  the  Asso<'iation's  Open  department  were  the  isolation  of 
Days  this  year  were  on  September  volatile  flavour  constituents  by 
16  and  17,  and  we  took  the  opjxjr-  high  vacuum  distillation,  and  a 
tunity  of  visiting  the  laboratories  ^  ^ 

once 


again  to  learn  something 
more  of  the  many  projects  which 
are  being  pursued  with  vigour. 

To  do  justice  to  the  many  as¬ 
pects  of  the  Association’s  work  in 
a  few  short  paragraphs  is  impos¬ 
sible,  and  some  examples  culled 
at  random  must  suffice.  One  pro¬ 
ject  which  attracted  a  lot  of  atten¬ 
tion  was  the  sejiaration  of  cocoa 
and  citrus  oil  constituents  by 
vapour  phase  chromatography. 
This  analytical  method  was  intro¬ 
duced  in  1952  by  Drs.  Martin  and 
James  for  separating  volatile 
acids;  a  sample  of  the  product  to 
be  analysed  is  fed  into  a  gaseous 
carrier  stream  that  passes  continu¬ 
ously  through  a  heated  tube 
packed  with  granules  of  a  suitable 
inert  packing  material.  The  gran¬ 
ules  are  coated  with  a  high-boiling 
liquid,  and  by  proper  selection  of 
this  liquid,  the  sample  to  be  ana¬ 
lysed  can  be  separated  into  frac¬ 
tions  of  pure  compounds. 

One  method  of  measuring  the 
concentrations  of  the  separated 
fractions  is  by  means  of  a  thermal- 
conductivity  detector  element. 
This  technique  has  been  used  on 
an  industrial  scale  for  separating 
citrus  jieel  oils;  the  oils  are  re¬ 
covered  as  an  oil-water  emulsion. 

Gas  chromatography  is  the  most 
promising  technique  for  the  an¬ 
alysis  of  odours  and  flavours,  the 
most  difficult  of  food  constituents 
to  isolate.  The  reasons  for  this 
difficulty  is  not  hard  to  find — the 
sensitivity  of  smell  and  taste 


Pictures  taken  on  the  B.F.M.I.R.A.’s  open  day.  {Top,  left  to  riffht):  Mr.  J.  P.  Roberts 
demonstrates  the  gas  chromatography  apparatus.  Mr.  I).  R.  Butler  operates  the  new 
viscometer  for  chwolate,  designed  in  the  laboratory  (it  is  based  on  the  Searle  visco¬ 
meter).  {Bottom,  left  to  riffht):  The  FIR  A  jelly  tester  for  measuring  jelly  strengths  is 
demonstrated  by  Miss  A.  E.  Jarratt.  An  apparatus  for  studying  the  cooking  properties 
of  sausages;  the  rod-like  device  held  above  the  frying  pan  is  a  thermocouple. 
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Seaweed  for  Food 

South  Wales  Laverbread  Industry 


of  large  area  to  provide  uniform 
heating,  and  a  thermocouple 
arranged  to  make  contact  with  the 
bottom  of  the  pan  and  so  measure 
accurately  the  cooking  tempera¬ 
ture. 

In  the  confectionery  room  we 
saw  a  new  viscometer  designed 
by  the  laboratory  staff  for  measur¬ 
ing  the  viscosity  of  chocolate,  and 
some  studies  of  the  piping  quali¬ 
ties  and  stickiness  of  agar  jellies 
in  which  spirals  of  jelly  piping 
laid  on  a  circular  sheet  of  fjaper 
are  spun  on  an  electrically  driven 
turntable. 

Such  are  only  a  very  few  and 
by  no  means  the  most  im|x)rtant 
of  the  studies  in  progress,  which 
cov'er  such  diverse  fields  as  the 
packaging  of  pickles  and  sauces, 
the  equilibrium  relative  humidity 
of  corn  starch  at  high  tempera¬ 
tures  (a  new  apparatus  is  being 
constructed  for  this  purpose),  the 
drying  of  confectionery,  rheolo¬ 
gical  properties  of  fats,  trace 
metals  in  foods,  the  se|)aration  of 
the  constituent  sugars  of  glucose, 
bacterial  spoilage,  and  many 
others. 

Ordinary  membership  of  the 
Association  is  av’ailable  to  all 
British  manufacturers,  processors, 
preservers  and  preparers  of  food ; 
food  manufacturers  in  the  Com¬ 
monwealth,  the  Colonies  and  in 
Ireland  are  also  eligible,  subject  to 
certain  considerations.  Firms  en¬ 
gaged  in  wholesale  distribution  of 
food  or  in  the  manufacture  of  food 
proc  essing  machinery  may  join  as 
associate  members.  Membership  is 
grouped  according  to  interest,  and 
research  within  each  group  is 
guided  by  a  committee  elected  by 
the  group  panel. 

All  ordinary  members  are  en¬ 
titled  to  appoint  one  representa¬ 
tive  to  the  panels  dealing  with 
the  commodities  covered  by  their 
interests. 

Members  receive  regular  con¬ 
fidential  research  reports,  techni¬ 
cal  circulars  and  monthly  ab¬ 
stracts  of  current  scientific  and 
technical  literature,  and  can  call 
on  the  services  of  the  staff  at  any 
time  to  assist  in  specific  problems. 
Annual  subscriptions  range  from 
£2^  (up  to  24  employees)  to  £(hm 
(2,000  emjdoyees  and  over). 


CEVERAL  marine  algae  have  for 
‘^many  centuries  been  used  as  a 
food  by  man,  and  the  term 
‘ '  laver  '  ’  is  now  generally  applied 
to  various  marine  algae  as  a  trade 
name  for  the  edible  species  of  sea¬ 
weed.  The  economic  value  of  algae 
lies  chiefly  in  the  gelatinous  matter 
or  gelose  which  is  contained  in  the 
cell  wall.  An  important  species  of 
seaweed  is  Chandrus  crispus,  the 
use  of  which  is  of  considerable  an¬ 
tiquity  and  has  found  practically 
world-wide  use.  Under  the  name 
of  '  ‘  carrageen  moss  "  it  is  one  of 
the  commonest  algae  of  the  British 
shores  and  generally  occurs  in  the 
zone  extending  from  low  tide  of 
neaps  to  that  of  springs.  When 
boiled  in  water,  a  fundamental 
change  takes  place  in  structure 
and  the  seaweed  practically  dis¬ 
solves  ;  on  cooling,  it  forms  a  gela¬ 
tinous  mass  which  has  found  many 
uses,  such  as  in  the  preparation  of 
jellies,  as  a  thickening  agent  for 
textiles,  as  a  vegetable  glue,  and, 
during  the  war,  as  a  substitute  for 
gelatine  of  animal  origin.  On  the 
Anglesey  coast  of  North  Wales,  it 
has  found  much  application  as  a 
cattle  food. 

A  process  has  been  developed  in 
Germany  for  the  extraction  of  a 
type  of  edible  fat  from  seaweed, 
and  it  is  claimed  that  its  character¬ 
istics  are  not  far  removed  from 
those  of  olive  oil.  In  the  Orient, 
certain  algae  are  highly  esteemed 
as  foods  and  are  used  in  making 
blancmange  and  other  puddings, 
in  soups,  and  as  condiments.  The 
most  widely  used  is  the  red  algae 
porphyra.  In  Japan,  porphyra  is 
cultivated  on  suitable  tide  lands, 
which  are  prepared  for  cultivation 
by  implanting  numerous  bundles 
of  bamboo  in  which  the  water  is 
15  to  25  ft.  deep.  The  bundles 
afford  a  lodgment  for  spores  of 
porphyra  floating  through  the 
water,  and  the  spores  eventually 
develop  into  plants  with  blades 
several  inches  in  diameter. 

“  Komba,”  a  product  made 
from  a  particular  type  of  seaweed. 


is  one  of  the  standard  foods  of 
Japan.  During  the  winter  season, 
seaweed  is  gathered  in  small 
wooden  tubs  in  Tokyo  Bay,  Por¬ 
phyra  temera  being  favoured,  the 
material  being  collected  by  men  on 
stilts,  a  very  picturesque  affair. 
The  industry  has  latterly  become 
highly  organised,  and  areas  are 
now  licensed  or  leased  by  the 
Tokyo  Metropolitan  Authorities. 
In  some  of  these  areas,  the  beds 
are  now  seeded  with  tiny  seaweed 
spores  which  have  previously  been 
developed  during  the  course  of 
about  four  weeks  in  sea  water  in 
protected  areas  or  fields.  The 
early  cultivation  is  largely  carried 
out  off  the  coast  of  Chiba,  south¬ 
east  of  Tokyo.  In  some  areas  nets 
are  used  as  a  foundation  for  grow¬ 
ing  the  seaweed,  the  latter  becom¬ 
ing  heavily  covered  during  the 
course  of  about  six  months.  Sea¬ 
weed  and  tea  are  related  products 
for  cultivation  in  many  districts  of 
Japan.  It  is  in  Japan  that  sea¬ 
weeds  in  general  are  put  to  the 
greatest  number  of  manufacturing 
uses,  being  employed  as  foods, 
plaster  and  glue,  as  starch,  and  as 
a  manure  in  the  rice  fields.  The 
well-known  “  kanten  ”  is  a  sea¬ 
weed  isinglass  familiar  in  this 
country  as  agar-agar,  which  finds 
such  wide  application  as  a  culture 
medium  for  bacteria.  An  edible 
agar-agar  is  used  in  the  clarifying 
of  wines  in  France  and  South 
Africa. 

In  South  Wales,  the  laverbread 
industry  is  of  great  antiquity,  and 
is  known  locally  as  “  bara  lawr." 
Largely  because  of  local  sea  pollu¬ 
tion,  the  bulk  of  the  red  seaweed, 
porphyra,  used  in  its  manufacture 
is  now  imported  from  coastal  re¬ 
gions  outside  Wales.  At  the 
present  time  practically  the  only 
local  weed  collected  is  boiled  in 
small  quantities  by  villagers  for 
consumption  amongst  friends. 
There  is  one  such  instance  at  the 
Mumbles,  near  Swansea,  where 
about  12  lb.  of  laverbread  are 
made  weekly  from  weed  collected 
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from  the  beach.  This  practice  of 
individual  laverbread  making  is 
rapidly  dying  out,  being  replaced 
by  bulk  manufacture  for  distribu¬ 
tion  to  market  and  shops,  for  mar¬ 
ket  day  and  week-end  sales.  The 
supply  of  seaweed  required  for  this 
large-scale  manufacture  is  main¬ 
tained  by  i)ermanent  collectors 
from  certain  strips  of  coast  line, 
largely  Cumberland  and  Cornwall 
in  England,  the  Stranraer  and 
Dunbar  regions  of  Scotland,  and 
smaller  quantities  from  Southern 
Ireland  and  south-west  Wales. 
M.  A.  Hampson,  of  the  Fisheries 
Laboratory  of  the  Ministry  of 
Agriculture,  Fisheries,  and  Food 
at  Lowestoft,  has  recently  pub¬ 
lished  the  results  of  an  investiga¬ 
tion  of  the  laverbread  industry  and 
also  of  the  laverweed.  Mr.  Hamp¬ 
son  estimates  that  about  4,250 
cwt.  of  laverweed  is  now  being 
supplied  to  the  South  Wales  laver¬ 
bread  manufacturers  annually, 
50%  of  which  comes  from  Stran¬ 
raer,  20%  from  Cumberland,  8% 
from  Cornwall,  8%  from  Barrow, 
and  the  remainder  from  Dunbar, 
Ireland,  and  North  and  South 
Wales.  The  Stranraer  product  is 
actually  collected  along  the  Irish 
Sea  coast  in  the  vicinity  of  Port 
Patrick  and  along  the  west  side  of 
Luce  Bay,  at  Port  William,  and 
Monreith  Bay.  The  small  quantity 
collected  in  South  Wales  comes 
mainly  from  the  Milford  Haven 
area.  The  seaweed  is  supplied  to 
13  establishments  in  and  near 
Swansea,  and  in  recent  years  mar¬ 
kets  for  laverbread  have  been  ex¬ 
tended  to  a  few  English  cities  and 
towns,  including  Birmingham, 
Coventry,  Bristol,  Reading, 
Slough,  and  Bournemouth,  largely 
towns  where  Welsh  communities 
are  situated. 


Processing 

The  seaweed  is  first  thoroughly 
washed  to  remove  all  sand  and 
foreign  matter,  the  more  tenacious 
sand  being  removed  from  twisted 
sections  and  “knots"  by  hand. 
This  cleaning  is  extremely  import¬ 
ant,  as  the  presence  of  any  sand  in 
the  finished  product  is  highly  detri¬ 
mental.  The  weed  is  then  boiled 
for  12  hr.  in  6  cwt.  capacity  “  cop¬ 


pers  "  or  boilers;  salt  and  water 
are  added  during  the  boiling  to  the 
extent  of  about  3  lb.  of  salt  and 
20  lb.  of  water  per  cwt.  of  sea¬ 
weed.  A  particular  technique  is 
acquired  after  years  of  experience 
which  is  generally  handed  down 
from  generation  to  generation 
through  a  family  business. 

The  spring  growth  seaweed  is 
tender  whereas  the  winter  product 
is  tough,  and  each  requires  totally 
different  treatment.  When  the 
product  is  considered  to  be  suffi¬ 
ciently  “cooked,"  it  is  removed 
from  the  boiler  on  to  a  stone  slab 
or  often  a  slate  slab,  in  many  cases 
an  old  billiard  table  top  founda¬ 
tion.  The  product  is  then  allowed 
to  cool  for  about  12  hr.,  minced, 
and  colouring  matter  added  to 
bring  to  a  standard  colour. 


A  NEW  method  of  dehydrating 
fruits  and  vegetables  is  revolu¬ 
tionising  one  of  the  oldest  food 
processing  techniques  for  growers 
in  the  United  States. 

Developed  by  the  Western  Re¬ 
gional  Research  Laboratory  of  the 
U.S.  Department  of  Agriculture, 
Albany,  Calif.,  it  makes  use  of  a 
stainless  steel  mesh  conveyor  belt 
as  a  continuous  moving  trough  for 
fresh  produce.  This  makes  it  pos¬ 
sible  to  force  hot  air  up  through 
the  wire  mesh  of  the  belt  to  ac¬ 
celerate  dehydration. 

The  classic  method  of  dehydrat¬ 
ing  fruits  and  vegetables  involves 


Continuous  stainless  steel  conveyor  belt 
shown  here  now  permits  the  rapid  dehy¬ 
dration  of  fruit  and  vegetables  with  warm 
air  in  the  U.S.A. 


The  final  laverbread  is  a  shiny 
gelatinous  mass  with  a  pleasant 
flavour  of  the  sea.  It  is  always 
prepared  for  eating  by  being 
warmed  in  fat,  and  is  sometimes 
first  made  up  into  small  cakes 
coated  with  oatmeal.  It  normally 
takes  the  place  of  eggs,  etc.,  with 
bacon  for  a  breakfast  dish.  Con¬ 
sumers  have  great  faith  in  its 
qualities  as  a  source  of  iodine  in 
goitre  treatment,  as  a  dietary 
source  of  iron  and  other  trace 
metals  and  also  in  the  fact  that  it 
is  a  mild  laxative.  At  the  Swansea 
market  at  the  present  time,  there 
are  several  stalls  at  the  week-end 
where  only  laverbread  is  sold.  It 
is  also  retailed  by  the  cockle 
women  of  Penclawdd  on  their 
week-end  rounds  of  the  Welsh 
valleys. 


the  use  of  wooden  trays  and  warm 
sunlight.  Besides  being  slow,  this 
makes  it  possible  for  produce  to 
be  contaminated  with  wood  slivers 
and  other  foreign  matter. 

Because  standard  conveyor 
facilities  could  not  be  used,  the 
Cyclone  Fence  plant  of  U.S.  Steel 
Corporation  at  Oakland,  Calif., 
were  able  to  make  the  new  process 
practical  by  designing  a  special 
belt. 

Primarily,  this  belt  is  a  woven 
wire  product  with  chain-drive 
construction.  It  virtually  elimin¬ 
ates  heat  losses  by  allowing  free 
air  circulation,  yet  its  mesh  is  not 
too  coarse  to  retain  the  smallest 
types  of  fruits  and  vegetables. 
Consequently,  dehydration  can 
now  be  accomplished  more  than 
four  times  faster  than  was  pre¬ 
viously  possible. 

Faster  dehydration  not  only 
saves  time  and  money;  it  allows 
foods  to  retain  better  colour  and 
flavour  in  storage.  It  also  does 
away  with  the  problem  of  food 
sticking  to  wooden  trays  and 
greatly  reduces  the  possibility  of 
contamination. 

Apples,  apricots,  carrots,  pota¬ 
toes,  and  bell  popjors  are  typical 
fruits  and  vegetables  being  dehy¬ 
drated  by  means  of  the  new  pro¬ 
cess. — Thomas  A.  Dickinson. 
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ANTIBIOTICS 

I  Beef  Application  Methods 

The  effectiveness  of  chlortetracycline 
was  shown  and  various  methods  of  ap¬ 
plying  the  antibiotic  for  such  use  were 
I  compared. 

The  ability  of  the  antibiotic  to  ex- 
I  tend  the  selling  qualities  of  beef  was 

‘  dependent  upon  its  level  in  the  meat 

i  and  the  level  was,  in  turn,  related  to 

the  application  method.  At  the 
amounts  used,  CTC  was  most  effective 
when  administered  by  both  an  intra¬ 
venous  injection  to  the  live  animal 
immediately  before  slaughter  and  as  a 
spray  immediately  after  slaughter.  In 
order  of  decreasing  effectiveness  were 
j  the  injection,  the  spray  and  finally  the 

treated  Cellophane  methods  of  appli¬ 
cation. — M.  C.  Firman,  H.  J.  Bach- 
i  mann  et  al.  Food  TechnoL,  1959,  13 

(8),  529. 

CEREALS 

Protein  Determination 

The  use  of  boiling  tubes  instead  of 
i  flasks  for  Kjeldahl  digestions  is  de¬ 

scribed.  These  are  held  in  a  specially 
designed  duralumin  block  which  is 
heated  either  electrically  or  by  gas.  In 
,  the  distillation  process  the  ammonia  is 

distilled  into  2%  boracic  acid  and 
titrated  directly  with  a  mixture  (5:1) 
of  bromocresol  green  and  methyl  red  as 
an  indicator. — J.  Janecki,  E.  Kaminski 
and  R.  Ozog,  Getriede,  1958,  8  (12), 
89. 

DAIRY  PRODUCTS 

Butter  Structure 

It  has  not  been  possible,  so  far,  to 
gain  adequate  knowledge  of  the  phy¬ 
sical  structure  of  butter,  even  by 
means  of  light-microscopic  investiga¬ 
tions,  mainly  because  of  the  small  size 
of  the  particles.  On  Ihe  other  hand, 
it  is  also  difficult  to  use  an  electron 
microscope  for  this  purpose,  either  be¬ 
cause  the  particles,  in  this  case,  are  too 
large  or  because  the  preparation  of  the 
sample  is  accompanied  by  marked  phy¬ 
sical  or  chemic^  changes,  or  because 
the  nature  of  the  phenomena  is  such 
as  to  preclude  the  use  of  an  electron 
microscope. 

Microscopic  investigations  with 
polarised  light  appear  to  show  the 
existence,  in  the  butter,  of  certain 
crystal-like  structures,  normally  re¬ 
garded  as  ”  intact  fat  globules.” 

Further  research  at  the  German 
Federal  Institute  for  Milk  Research, 
Kiel,  has  shown  that  these  phenomena 
are  not  due  to  anisotrope  crystals  but 
to  the  formation  of  Ixmndary  surfaces 


between  substances  with  different  in¬ 
dices  of  refraction.  The  degree  of 
crystallisation  can,  in  fact,  hardly  be 
ascertained  by  means  of  polarisation- 
microscopic  observation  alone.  Such 
investigation  calls  for  a  micro-structure 
analysis  by  means  of  X-ray  apparatus, 
combined  with  goniometer  equipment. 
With  the  aid  of  this  method,  it  is  pos¬ 
sible  to  quantify  the  influence  of  fat 
composition,  solidification  tempera¬ 
ture,  storage  temperature,  storage 
time,  etc.,  on  the  crystallisation  of  the 
butter  fat. — E.  Knoop,  E.  Samham- 
mer,  Deutsche  Molkerei-Zeitung,  1959, 
80,  1031. 

Frozen  Concentrate 

The  development  of  a  method  for  the 
preparation  of  frozen  concentrates  of 
Lactobacillus  acidophilus  for  therapeu¬ 
tic  use  is  described.  A  supplementary 
whey  medium  which  supports  excellent 
growth  and  permits  the  efficient  re¬ 
covery  of  the  cells  by  centrifugation 
was  also  developed. 

Studies  on  preservation  methods 
showed  that  cells  concentrated  from  a 
whey  medium  can  be  "  quick  frozen  ” 
and  stored  for  six  months  with  only  a 
slight  loss  in  viability. — D.  E.  Duggan, 
A.  W.  Anderson  and  P.  R.  Elliker, 
Food  Technol.,  1959,  13  (8),  465. 

Fat  Content 

Two  reagent  solutions  are  described 
for  determining  the  fat  content  of  milk 
and  dairy  products.  One  is  an  alkaline 
solution  which  may  be  used  with  or 
without  centrifugation  and  gives  results 
in  good  agreement  with  the  Gerber 
method,  while  the  other  is  a  neutral 
non-corrosive  solution.  The  latter, 
when  compared  with  standard 
methods,  gave  satisfactory  results  for 
306  samples  of  milk  and  186  samples 
dairy  products. 

After  prolonged  use  the  alkaline  solu¬ 
tion  was  found  to  attack  the  buty- 
rometers.  The  technique  of  the  test 
with  the  neutral  solutions  is  described 
as  simple  and  its  cost  is  stated  to  com¬ 
pare  favourably  with  that  of  the 
Gerber  test. — F.  J.  MacDonald, 
Analyst,  1959,  84  (998).  287. 

FRUIT 

Sugar  Determination 

For  the  hydrolysis  of  sucrose  in  fruits 
containing  60-70%  of  fructose  in  the 
total  sugar  the  following  conditions 
were  suitable — 0.1%  hydrochloric  acid, 
20  to  30  min.  in  a  boiling  water  bath; 
2-4%  hydrochloric  acid,  8  to  16  hr.  at 
30° F.,  4  to  8  hr.  at  40°F.,  or  45  to  60 
min.  at  5o®F. 


No  appreciable  decomposition  of 
fructose  was  obser\'ed.  The  determina¬ 
tion  of  invert  sugar  was  effected  by 
Somogyi’s  method. — Kazuo  Osodo, 
Hidejiro  Kazumi,  et  al.,  J.  Agric., 
Chem.  Soc.  Japan.  1959,  100,  695. 

Enzyme  Treatment 

Use  was  made  of  an  enzyme  prepar¬ 
ation  called  Naringinase  C  in  studies 
carried  out  to  ascertain  the  optimum 
constituent  in  grapefruit  pulp  and  juice 
to  the  less  bitter  substances,  prunin 
and  naringen.  The  best  conditions 
were  found  to  be  50®C.,  pH  3.1,  en¬ 
zyme  concentrations  of  0.5  — 0-1%  and 
incubation  periods  of  1-4  hr. 

The  enzyme  action  at  a  low  tem¬ 
perature,  4°C.  for  44  hr.,  hydrolysed 
naringen  to  less  bitter  prunin,  without 
a  corresponding  decrease  in  Davis  test 
value.  Enzymatic  hydrolysis  of 
coloured  grapefruit  pulp  at  50°  C.  for 

hr.  at  0-025%  concentration  reduced 
the  bitterness  and  enabled  the  pulp  to 
be  used  for  the  fortification  of  poorly 
coloured,  late  season  fruit  juice. — F.  P. 
Griffiths  and  B.  J.  Lime,  Food  Tech¬ 
nol.,  1959,  13  (8),  430. 

POULTRY 

Broiler  Darkening  Prevention 

Studies  concerning  the  darkening  of 
meat  near  thigh  and  leg  bones  of 
young  chickens  during  freezing,  thaw¬ 
ing  and  cooking  have  revealed  that  the 
kind  of  feed,  method  of  bleeding,  rate 
of  chilling,  and  time  in  frozen  storage 
had  little  or  no  influence. 

Meat  discoloration  was  prevented  by 
heating  the  chicken  parts  to  an  in¬ 
ternal  temperature  of  i8o“F.  before 
freezing.  This  was  accomplished  by, 
in  order  of  preference,  heating  with 
microwaves,  steam  at  10  lb.  pressure, 
steam  at  atmospheric  pressure,  radiant 
heat  oven  at  35o“F.  Heating  with 
microwaves  wsis  highly  efficient,  requir¬ 
ing  2-3  min.,  and  resulting  in  i8-6"o 
weight  loss  and  heating  with  steam 
pressure  required  5  min.  and  gave  a 
ib-5%  weight  loss,  but  the  other 
methods  were  less  desirable.  Darken¬ 
ing  was  increased  by  .allowing  the  chic¬ 
ken  to  thaw  completely  before  heating. 

Chicken  heated  with  microwaves  (4 
or  5  pieces  at  a  time)  for  more  than 
3  min.,  or  with  radiant  heat  for  more 
than  25  min.,  and  then  wrapped  in¬ 
dividually  in  aluminium  foil  and  held 
for  2  years  at  o’F.  was  rancid  and 
stale.  Larger  pieces  retained  flavour 
and  freshness  much  better  than  small 
pieces. — Cordelia  Ellis  and  J.  G.  VVood- 
rcof.  Food  Technol.,  1959,  13  (8),  533. 
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MILK 

Dialysis 

Concentrated  skim  milk  was  ex¬ 
haustively  dialysed  against  water  and 
the  product  spray-dried.  The  dried 
material,  which  contained  86-5%  pro¬ 
tein,  w'as  readily  dispersible  in  water 
and  had  a  bland  flavour. 

The  sodium  ;ind  potassium  levels 
were  considerably  reduced  by  dialysis, 
but  the  level  of  calcium  did  not  change 
gieatly.  Continuous  dialysis  removed 
less  than  half  of  the  lactose  under  the 
conditions  employed,  but  the  sodium 
and  potassium  concentrations  were  re¬ 
duced  rather  more.  Results  suggest 
that,  under  commercial  conditions,  a 
battery  of  continuous  dialysers  would 
be  required  to  reduce  the  lactose  to  a 
sufficiently  low  value. 

The  commercial  implications  of 
dialysed  milk  are  discussed  briefly. — 
R.  Beeby  and  J.  W.  Lee,  Aus.  J.  Dairy 
TechnoL,  1959,  14  (i),  12. 


MEAT 

Analysing  Nitrate  Content 

A  |>olarographic  method  of  determin¬ 
ing  the  nitrate  content  of  meat  and 
meat  brine  is  described.  It  is  based 
on  the  nitration  of  phenoldisulphonic 
acid  and  subsequent  electrolytic  re¬ 
duction  of  the  nitro  compound  at  a 
dropping-mercury  electrode,  the  diffu¬ 
sion  current  being  equal  to  the  con¬ 
centration  of  nitrate  originally  present. 
The  effects  of  nitration  time  and  inter¬ 
fering  substances,  such  as  chloride, 
nitrate  and  amino  acids,  the  complete¬ 
ness  of  the  nitration  reaction  and  re¬ 
producibility  have  been  investigated. 

The  method  is  described  as  being 
suitable  for  the  determination  of 
nitrate  in  brines  contaminated  with 
proteins. — J.  H.  Dhont,  Analyst,  1959, 
84  (999),  372. 


MEAT  PRODUCTS 

Structure  Preservation 

The  processing  of  canned  meat  and 
sausages  still  has  to  cope  with  certain 
difficulties,  including  a  certain  degree 
of  segregation  of  the  main  constituents 
(fat,  protein,  jelly),  and  a  partial  re¬ 
duction  in  the  quality  of  the  protein, 
due  to  heat  influences.  Extensive 
microscopic  investigations,  carried  out 
at  the  Physiological-Chemical  Institute 
of  Heidelberg  University,  on  the  be¬ 
haviour  of  protein  substances  during 
the  preparation  and  stabilisation  of  fat 
emulsions  have  shown  that  the  homo¬ 
geneous  structure  of  the  product  can 
be  preserved,  its  nutritive  value  in- 
creast'd,  and  its  flavour  improved,  by 
using  native  protein  substances  of  full 
biological  value  as  auxiliaries. 

A  certain  proprietary  brand  of  pro¬ 
tein  concentrate  has  been  found  to  suit 
these  conditions  perfectly. — Professor 
Kutscher  and  W.  Pfaff,  Die  Fleisch- 
wirtschaft,  1959,  11,  568. 


Brine  Micro-organisms 

According  to  research  carried  out  at 
the  German  Meat  Research  Institute, 
Kulmbach,  the  number  of  different 
species  of  micro-organisms  encountered 
in  typical  curing  brines  is  limited.  An 
(‘xamination  of  225  different  curing 
brines  showed  the  presence  of  about 
45  different  species,  belonging  to  23 
genera.  Depending  on  the  predomin¬ 
ance  of  certain  species,  it  is  possible  to 
distinguish  five  types  of  brines.  The 
bacterial  count  depends  greatly  on  the 
sodium  chloride  concentration  of  the 
diluent  liquid  and  of  the  medium,  as 
well  as  on  the  incubating  conditions. 

A  suitable  method  of  counting  is  to 
use  a  io')(,  NaCl  solution  as  diluent  and 
special  agar  with  a  6%  admixture  of 
NaCl  which  is  aerobically  incubated  at 
25°C.  for  six  days. — L.  Leistner,  Die 
Fleischwirtschaft,  1959,  11,  726. 

Continuous  Sausage  Machine 

A  new  machine,  made  in  Germany, 
permits  the  continuous  processing  of 
dry  and  cooked  sausages.  According 
to  tests  carried  out  at  the  German 
Meat  Research  Institute,  Kulmbach, 
the  quality  of  the  sausages  thus  pro¬ 
duced  is  better  than  with  conventional 
methods.  Dry  sausages  showed  less 
creasing,  more  attractive  appearance, 
reduced  porosity,  better  taste  and, 
partly,  better  flavour.  In  some  cases, 
however,  weight  losses  were  found  to 
be  higher.  Improvements  were  also  as¬ 
certained  with  other  types  of  sausages 
produced  by  the  new  machine. — W. 
Gisske  and  G.  Nitsch,  Die  Fleischwirt¬ 
schaft,  1959,  11,  350. 

Curing  Brines 

Systematic  research  has  been  carried 
out  jointly  by  several  German  research 
institutes  in  order  to  determine  the 
oxidation-reduction  potential  of  curing 
brines.  For  this  purpose,  some  150 
different  curing  brines  were  measured 
electrometrically  by  means  of  specially 
developed  apparatus.  The  measure¬ 
ments  reveal^  the  existence  of  a 
correlation  between  the  curing  proper¬ 
ties  of  an  immersion  brine  and  its 
oxidation-reduction  potential.  The 
latter  can  therefore  be  used  as  a  cri¬ 
terion  for  the  curing  properties  of  a 
given  immersion  brine. — L.  Leistner 
and  A.  Mima,  Die  Fleischwirtschaft . 
1959,  11,  659. 

Boiling  Temperature  Influence 

Finnish  research  workers  have  found 
that,  during  boiling,  the  temperatures 
inside  Frankfurter-type  sausages  gener¬ 
ally  remained  below  the  water  tem¬ 
perature,  reaching  it  only  for  a  few 
minutes  if  at  all.  This  heat,  though 
sufficient  to  destroy  the  gram-negative 
and  most  of  the  gram -positive  flora  of 
Frankfurter-type  sausages,  is  not  strong 
enough  to  eliminate  certain  micro-coc- 
caceae  which  not  only  survive  this  pro¬ 


cess  but  may  in  fact  be  stimulated  by 
it  to  some  extent. —  F.  P.  Niinivaara, 
M.  S.  Pohja,  Dr.  W.  Kreuzer,  Die 
Fleischwirtschaft,  1959,  11,  157. 

PRESERVES 

Long  Storage  Effects 

A  sample  of  home-made  strawberry 
preserve  packed  in  1915  was  examined 
by  the  Department  of  Food  Tech¬ 
nology  of  the  University  of  Massachu¬ 
setts.  The  closure  was  extremely  cor¬ 
roded  along  the  inside  of  the  rim  but 
only  slightly  on  the  outside.  The  con¬ 
tents  were  covered  by  a  layer  of  wax. 
The  preserve  itself  was  very  dark 
brown  in  colour  and  composed  of  lumps 
of  fruit  and  gel  in  a  medium  of  dark 
brown  syrup.  Samples  of  fresh  straw¬ 
berry  preserve  and  some  two  years  old 
were  used  for  comparison. 

The  inversion  of  sucrose  in  storage 
evident  from  the  comparisons  was 
not  found  to  be  carried  through  to 
completion  over  the  43  year  period. 
Degradation  of  the  monosaccharides 
continued  as  was  indicated  by  a  very 
high  ultra-violet  absorption  and  the  re¬ 
duced  sugar  content. 

It  was  concluded  that  the  practice  of 
using  S.T.H.T.  storage  (at  ioo°F.)  to 
simulate  the  chemical  changes  taking 
place  during  prolonged  storages  seemed 
to  be  justified;  flavour  changes  which 
occur  under  the  accelerated  conditions 
might  not  parallel  those  taking  place 
over  a  longer  time  at  lower  tempera¬ 
tures. — G.  E.  Livingston  and  C.  T. 
Tan,  Food  TechnoL,  1959,  13  (9),  526. 

PROTEINS 

Gliadin  Studies 

Crude  gliadin,  prepared  by  the  ex¬ 
traction  of  gluten  with  o-o-jM  acetic 
acid  or  with  70%  aqueous  ethanol, 
contains,  to  about  90%  of  the  mass  of 
the  extracting  material,  a  component 
which  appears  homogenous  in  the 
ultracentrifuge.  This  may  be  called 
true  gliadin  and  it  is  obtained  in  small 
yield  through  fractional  precipitation  of 
a  solution  of  crude  gliadin  in  60% 
ethanol.  It  has  a  molecular  weight  of 
about  25,000  as  determined  by  the 
ultracentrifuge  or  by  light-scattering 
methods. 

Despite  a  marked  hydration  ten¬ 
dency,  gliadin  at  neutral  reaction 
showed  a  strong  aggregation  tendency 
through  intermolecular  hydrogen 
bonds.  While  water  cannot  success¬ 
fully  compt'te  with  this  intermolecular 
cross-bending  to  carry  the  gliadin  into 
molecular  solution,  the  imposition  of  a 
small  charge  on  the  protein,  in  absence 
of  other  electrolytes,  or  the  addition  of 
urea  in  an  amount  of  a  i-  to  2-molar 
solution,  will  do  so.  Under  these  con¬ 
ditions,  the  molecular  kinetic  proper¬ 
ties  of  gliadin  can  be  studied.  Evi¬ 
dence  is  presented  that  the  sites  of 
molecular  cross-linkage  involve  the 
amide  groups  of  the  protein. — John 
Holme  and  D.  R.  Briggs,  Cereal 
Chem.,  1959,  36  (4),  321. 
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Machinery  and  Eqnipmenl 


DOUBLE  U  MOULDER  FANNER 

This  machine,  made  by  Baker  Per¬ 
kins,  Ltd.,  was  shown  at  the  Bakers’ 
and  Confectioners’  Exhibition  and  is 
used  for  the  production  of  ij  lb.  four 
piece  bread,  and  moulds  a  single  piece 
of  dough  into  the  formation  required 
before  passing  it  automatically  into  the 
bread  pan.  The  drum  moulder  has 
three  pairs  of  feed  rolls,  each  12  in. 
long.  The  drum  itself  is  18  in.  wide 
and  3  ft.  in  diameter,  with  triple  neck¬ 
ing  vanes  fitted  round  the  latter  part 
of  the  drum  travel.  The  maximum 
length  of  dough  piece  obtainable  from 
this  machine  is  17 i  in.,  said  to  be  ideal 
for  four  piece  bread. 

A  patented  roller  transfer  is  fitted 
from  the  drum  delivery  point  to  the 
panner  band.  This  is  specially  designed 
to  keep  the  dough  piece  square  to  the 
band  travel.  The  panner  band  is  18 
in.  wide. 

The  folding  of  the  dough  piece 
begins  with  side  pressure  from  two  con¬ 
verging  side  guides  which  turn  the  out¬ 
side  segments  of  the  dough  piece  back. 
A  pressure  belt  above  the  band  trips 
the  centre  pieces  to  keep  them  parallel. 
A  centrally  placed  driven  finger  en¬ 
gages  the  centre  necking  to  hold  back 
the  centre  piece  while  the  outsides 
catch  up. 

MEAT  CUTTER 

A  machine  which  cuts  up  frozen 
meat  at  a  rate  of  up  to  7  to  9  tons  per 
hr.  has  been  introduced  to  this  country 
by  Foodtech,  Ltd.,  who  say  that  the 
machine  is  safer  to  use  than  the  usual 
guillotine. 

Blocks  of  frozen  meat  or  offal  can  be 
fed  into  the  machine  in  pieces  up  to 
20  in.  wide  and  10  in.  high  and  come 
out  as  pieces  with  a  standard  width  of 
2  in.  and  thickness  of  |  or  J  in. 

The  machine,  which  is  fitted  with  an 
oil  bath  drive,  is  powered  by  a  7-5  h.p. 
motor.  It  is  claimed  that  the  machine 
can  be  easily  kept  clean  as  it  is  of  all- 
welded  construction. 

COLLAPSIBLE  CONTAINERS 

Collapsible  containers  made  of  rubber 
reinforced  with  nylon  are  now  being 
produced  by  the  Dunlop  Rubber  Co., 
Ltd.,  for  the  conveyance  of  edible 
fluids  in  bulk.  The  containers,  which 
are  flat  when  empty,  can  be  rolled  up 
and  strapped  to  the  cab  of  a  lorry,  thus 
leaving  it  free  to  carry  other  goods  on 
its  return  journey.  When  full,  they 
assume  a  stable  pillow  shape,  and  can 
be  held  in  position  by  means  of  either 
a  tarpaulin  secured  by  ropes,  or  a 
special  nylon  harness. 


The  Baker  Perkins  Double  U  moulder 
panner  for  producing  If  lb.  four  piece 
bread  provides  a  fully -automatic  link 
between  dough  mixing  and  baking. 


The  makers  say  that  the  use  of  nylon 
in  the  construction  of  the  containers 
ensures  that  they  are  comparatively 
light  in  weight,  are  rot-proof  and  have 
a  high  degree  of  tensile  strength.  The 
fabric  is  coated  on  one  side  with  neo¬ 
prene,  a  synthetic  rubber,  and  on  the 
other  with  a  variety  of  natural,  sweet¬ 
ened  or  synthetic  rubbers,  according  to 
the  liquid  to  be  carried. 

The  standard  container  is  fitted  with 
an  adaptor  for  a  hose  fitting  and  this 
incorporates  a  non  -  return  valve, 
through  which  it  is  filled  and  emptied. 


The  onion  peeling  machine  made  by  Wm. 
Brierley,  Collier  and  Hartley  and  demon¬ 
strated  recently  at  the  B.F.M.I.R.A. 
laboratories. 


A  small  manually  -  operated  release 
valve  allows  for  the  escape  of  any  air 
introduced  during  filling.  Liquid  can 
be  completely  removed  by  siphoning, 
and  when  necessary  the  container  can 
be  sterilised  with  boiling  water. 

The  containers  are  available  for 
general  purposes  in  standard  capacities 
of  250,  500,  800  and  1,000  gal.,  but  can 
also  be  made  in  a  variety  of  dimen¬ 
sions,  according  to  customers’  specifica¬ 
tions. 

ONION  PEELING  MACHINE 

An  onion  peeling  machine,  claimed 
to  be  the  first  in  tte  world  to  do  the 
job  successfully,  was  demonstrated  re¬ 
cently  at  the  B.F.M.I.R.A.  labora¬ 
tories  at  Leatherhead  before  an  audi¬ 
ence  of  interested  manufacturers. 

The  machine,  which  is  made  by 
Wm.  Brierley,  Collier  and  Hartley, 
Ltd.,  is  basic^ly  composed  of  a  stain¬ 
less  steel  drum  with  a  revolving  car¬ 
borundum-faced  base  plate  at  the 
bottom.  The  onions  are  fed  in  at  the 
top  in  batches  of  about  20  lb.  and  are 
removed  from  the  machine  after  be¬ 
tween  50  and  QO  seconds,  according  to 
the  hardness  of  the  peel.  Water  is 
sprayed  on  the  onions  while  the  ma¬ 
chine  is  in  operation  to  remove  the  dirt 
and  the  peelings.  Three  deflectors  in¬ 
side  the  stainless  steel  drum  direct  the 
onions  towards  the  centre  of  the  re¬ 
volving  plate  and  the  onions  are  re¬ 
moved  by  a  hatch  at  the  front  of  the 
machine. 

The  machine  is  powered  by  a  i  h.p. 
electric  motor  and  the  base  plate  re¬ 
volves  at  about  250  r.p.m. 

B.C.H.  say  that  the  machine  is  also 
being  used  for  peeling  beetroot.  For 
this  purpose  the  base  plate  with  its  70 
grade  carborundum  surface  is  replaced 
with  one  of  100  grade.  An  output  of 
about  6  tons  of  beetroot  per  day  is 
possible. 

DEMINERALISED  WATER  UNITS 

Water  demineralising,  or  de-ionising, 
units  rely  on  detachable  cartridges  of 
ion  exchange  resins  which  are  returned 
to  the  supplier  when  exhausted. 

The  marks  4  and  mark  5  portable 
Deminrolit  plants  manufactured  by 
the  Permutit  Co.,  Ltd.,  have  been 
designed  for  on  the  spot  regeneration 
of  the  exhausted  ion  exchange 
material,  thus  obviating  the  need  for 
detachable  cartridges  and  replace¬ 
ments.  Running  costs  are  stated  to 
be  less  than  a  ^d.  per  gal.  of  deminera¬ 
lised  water  pr^uced. 

Both  plants  consist  of  a  pair  of 
sealed  columns  charged  respectively 
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The  ‘Wew  Classic**  come-back  soaker  hydro  bottle-washing  machine  is  the  latest 
addition  to  the  Dawson  range. 

with  Zeo-Karb  cation  and  I)e-Acidtte  sinailiT  mark  5  is  equipped  with  a 

anion  exchange  resins,  the  water  being  carrying  handle  and  is  designwl  for 

passed  through  the  columns  in  that  Ixmch  level  operation, 
order.  Flexible  connection  and  de-  Hoth  plants  are  constructed  through- 
livery  tubes,  with  a  multi-valve  control  out  from  non-corrodible  materials  and 
system,  facilitate  operation  and  re-  operate  at  normal  cold  water  tap  tern- 
generation.  A  built  in  dial  type  con-  jx-ratures  and  pressures, 
ductivity  tester  enables  “  spot  ” 
checks  to  be  made  on  the  quality  of 

water  being  produced.  By  this  means  BOTTLE-WASHING  MACHINE 
the  point  at  which  regeneration  be-  The  latest  addition  to  the  range  of 
comes  due  may  be  determined  pre-  lx>ttle-washing  machines  made  by 
cisely.  Dawson  Bros.,  Ltd.,  is  the  New  Classic 

Regeneration  involves  flushing  the  which  is  built  with  the  feed  and  dis- 

cation  column  with  a  dilute  solution  charge  at  one  end.  The  model  is  avail- 

of  hydrochloric  acid  and  the  anion  able  in  two  sizes,  one  handling  pint  or 

column  with  dilute  caustic  soda  or  |  litre  lx)ttles  at  a  rate  of  4,8<x>-8,40f) 

stxia  ash  solution.  Both  columns  are  p«-r  hr.  and  the  other  handling  quart 

then  rinscKi  with  water  when  the  plant  or  litre  lx)ttles  at  4,800-7,200  per  hr. 

Ls  ready  for  furtlier  use.  Bottles  are  fed  in  semi-automatically 

Either  plant  is  available  as  typ<‘  E  or  an  automatic  feed  may  be  fitted  on 
or  type  F,  the  difference  Ijeing  in  the  the  larger  machines, 
type  of  resin  usc'd  in  the  De-Acidite  The  Ixittles  are  presoaked  at  qo°F. 
column.  The  former  prcxluces  a  (33°C.),  after  which  they  enter  a  deter- 

demineralised  water  comparable  to  gent  soak  at  I45°F.  (62®C.),  followed 

commercial  distillate  while  the  latter  py  a  detergent  wash  at  the  same  tem- 

prorluces  a  much  higher  quality.  p<‘rature. 

Output  Ix'tween  rt*generations  will  All  traces  of  the  detergent  are  re- 
de|X'nd  on  the  raw  water  (juality — that  movixl  by  a  fresh  water  rins*-  at  ifK)®F. 

from  the  type  F,  plants  being  some-  (38*0.).  Finally  the  lx)ttles  are  rinsed 

what  less  than  that  obtaincxl  from  inside  atul  outside  with  cold  water. 

typ«'  E.  Using  London  Area  mains  Draining  follows  IxTore  automatic  dis- 

water  the  output  from  a  mark  5  E  charge  from  the  nnichine. 

plant  will  Ix^  approximately  50  gal.  For  sterilised  milk  lx>ttles  the  treat- 
while  the  same  plant  using  Manchester  ment  is  the  same  «‘xcept  that  the  tern- 
water  will  pnxiuce  about  3fxj  gal.  jx-rature  follows  a  continually  a.scend- 

Flow  rat(;s  are  unafff?cte<l  by  the  ing  tcmiperature  gradient. 
typ<'  of  plant  or  quality  of  the  raw  The  plate  type  heat  exchanger  and 
water;  the  mark  4  pr<xluc<;s  <leminera-  the  automatic  thermostatic  valves  are 
lis<-d  wat<T  at  alx)ut  ii  gal.  hourly —  l(x:at«*d  at  the  rear  of  the  machine;  the 

the  mark  5  about  6  gal.  hourly.  pump  unit  is  loc.ated  at  the  side  on  the 

The  mark  4  is  mounted  in  an  upright  machine;  and  the  variable  speed  drive 
tubular  framework  on  a  small,  rublx'r-  unit  is  under  cover  at  the  feed  and  dis- 
tyn*d,  two-wheeled  undercarriage.  The  charge  end. 


POWDER  FILLER 

The  new  model  G  Perry  Accofil 
patented  powder  filling  machine  de¬ 
signed  for  the  aerosol  trade  hcis  been 
introduced  by  the  Flexile  Metal  Co., 
Ltd.,  who  are  the  representatives  for 
the  manufacturer.  Perry  Industries 
Inc.,  Brooklyn,  New  York. 

The  machine  consists  basically  of  a 
bulk  hopper  into  which  the  powder  is 
placcxi.  This  hopper  is  positioned  over 
a  die  wheel  (filling  head)  which  may 
be  adjusted  to  fill  containers  ranging 
from  in.  to  12  in.  in  height,  and 
i  in.  to  6  in.  in  diameter.  Round, 
square  or  oval  containers  can  be  filled 
without,  it  is  claimed,  dusting  during 
the  filling  operation.  Twin  agitators, 
located  in  the  hopper  and  hopper  well, 
keep  the  powder  from  caking  or  bridg¬ 
ing  while  being  fed  to  the  die  wheel. 

Rotating  either  clockwise  or  counter¬ 
clockwise  below  the  hopper  is  the  die 
wheel  or  filling  head  which  is  equipix-d 
with  2,  4  or  8  ports  depending  upon 
the  size  and  speed  of  fill  required. 

The  ports  are  equipped  with  pistons, 
the  heads  of  which  have  a  sintered 
stainless  steel  or  felt  disc  which  permits 
the  passage  of  air,  but  prevents  powder 
from  passing  through.  The  pistons  are 
adjustable  within  tlie  ports  in  order  to 
obtain  the  de.sired  weight  of  fill  to  be 
placed  into  the  containers.  When  any 
one  port  of  the  die  wheel  is  positioned 
under  the  hopper,  the  vacuum  cycle 
draws  the  powder  into  the  port  as  well 
as  removing  any  trapped  air. 

When  the  powder-filled  port  revolves 
into  position  over  the  container  to  be 
filled,  the  cycle  automatically  changes 
from  vacuum  to  pressure  and  forces 
the  slug  of  powder  from  the  port  into 
the  container. 

The  containers  may  be  hand-fed  and 
filled  at  15-20  per  min.  or  a  conveyor 
may  lx;  used  to  make  it  fully  auto¬ 
matic.  Size  of  fill  ranges  from  part 
of  a  gram  to  25  lb. 


TRUCK 

Introrluced  by  Tool  Treatments 
(Chemicals),  Ltd  ,  the  Mini-Bogie  truck 
is  believed  to  present  a  (]uick,  easy  and 
economical  method  of  man-handling  a 
wide  range  of  commodities  within  fac¬ 
tories. 

A  high  density  rigid  polythene  con¬ 
tainer  size  18  in.  x  15  in.  x  13J  in. 
is  mounted  on  a  transjx)rter  that  can 
lx*  easily  pulled  along  the  straight  or 
swivelled  round  on  its  own  axis  to 
negotiate  awkward  spaces. 

The  polythene  container  is  suitable 
as  a  carrier  for  chemicals  and  corrosive 
materials  or  other  products  that  can 
lx*  easily  contaminated  and  is  also  suit¬ 
able  for  the  f(K>d  trade.  The  jxjlythene 
tank,  made  of  steriliseable  high  density 
material,  is  supplied  separately  and 
Ix-ing  stackable  provides  a  very  con¬ 
venient  method  of  storage. 

Th«*  h.uidle  of  the  truck  can  be  used 
fully  extended  or  can  be  retracted  in 
its  contaimT  for  pushing. 
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The  Irish  Sugar  Co.’s  new  beet  processing  plant  at  Carlow  (left)  is  designed  for  continuous  operation  under  automatic  control,  and 
processes  125  tons  of  beet  per  hr.,  with  many  variables  controlled  from  the  instrument  panel  (right),  which  is  instrumented  by 

Honeywell  Controls,  Ltd. 


SUGAR  PROCESSING 

The  Irish  Sugar  Co.  are  this  year  ex- 
jHt  tiiig  bigger  yields  at  less  cost  from 
their  beet  processing  plant  at  Carlow, 
Southern  Ireland :  for  the  first  time 
the  3  month  round-the-clock  produc¬ 
tion  campaign  that  follows  the  annual 
U'et  harvest  is  running  continuously 
under  fully  automatic  control.  Record¬ 
ing  and  controlling  instruments,  sup- 
plic-d  by  Honeywell  Controls,  Ltd.,  are 
sjiid  to  maintain  prcKess  conditions  at 
a  stable  optimum,  and  ensure  such 
eflc'ctive  use  of  available  heat  energy 
that  the  plant’s  fuel  bill  has  alreacly 
Inen  cut. 

Instrumented  continuous  prcKessing 
through  a  new  200  ft.  long  diffusion 
drum  replaces  batch  prcKcssing,  step¬ 
ping  up  feed  rates  to  an  average  of  125 
tons  of  beet  per  hr. 

In  the  rotating  drum,  which  is  the 
heart  of  the  diffusion  prcxess,  pulped 
Ix-et  and  water  are  moved  in  opposite 
directions  by  helical  convolutions  in¬ 
side  the  drum. 

A  continuous  mechanical  weigher 
ine.usures  the  wcdght  of  beet  on  a  cer¬ 
tain  scTticin  of  the  conveyor  belt  at  any 
moment.  I'he  vertical  movement  of 
the  Iwlt  under  the  weight  of  beet  is 
used  to  move  the  slidewire  on  a  poten¬ 
tiometer,  the  voltage  of  which  is  gener- 
ate<l  by  a  tachometer  generator  in  con- 
t;ict  with  the  moving  conveyor  belt. 
Hy  combining  the  measurement  of 
weight  and  speed  in  this  way,  opera¬ 
tors  obtained  a  measure  of  feed  rate  in 
tons  |MT  hr.  which  is  registered  on  an 
ElectroniK  jxitentiometer  recorder. 

Water  input  is  measured  by  means 
of  orifice  plates  and  a  differential  con¬ 
verter  transmitter,  and  controller!  by 
a  pneumatic  recorder  with  Air-O-Line 
pneumatic  control. 

A  feature  of  the  new  system  is  the 
continued  circulation  of  the  sugar  solu¬ 
tion  obtained  at  the  lH*et  input  end  of 
the  drum.  Known  as  the  circulation 
juice,  the  solution  is  tapped  from  the 


drum,  heated  to  a  controlled  tempera¬ 
ture,  and  used  to  raise  the  incoming 
beet  to  the  required  extraction  tem¬ 
perature  of  alxiut  75'‘C.  This  use  of 
the  circulation  juice  as  a  heating 
medium,  combined  with  the  control  of 
the  steam  valve  to  the  heaters,  is  said 
to  ensure  maximum  use  of  available 
heat  energy  together  with  maximum 
fuel  economy.  The  temperature  con¬ 
trol  system  consists  of  a  filled  system 
tem|)erature  transmitter  Tel  -  O  -  Set 
miniature  pneumatic  controller  and 
diaphragm  control  valve.  A  similar 
system  regulates  heat  input  to  the  sup¬ 
ply  water  heaters  at  the  other  end  of 
the  drum. 

The  feedwater  to  the  drum  is  acidi¬ 
fied  in  the  feedwater  tank  to  the  opti¬ 
mum  processing  />H  valve  of  approxi¬ 
mately  5-5  by  an  automatically  con¬ 
trolled  How  of  acid.  Although  no  />H 
instrumentation  as  such  has  yet  been 
installe<l  on  the  plant,  acid  is  supplied 
in  a  set  ratio  to  the  flow  of  water  into 
the  tank.  The  water  flow  is  measured 
by  a  differential  converter  which  feeds 
a  pneumatic  controller  regulating  acid 
supply  by  means  of  an  acid  addition 
pump. 

At  the  output  end  of  the  process,  the 
pnKluct  is  tappw'd  from  the  circulation 
juice  tank  according  to  the  lk|uid  level 
in  the  tank.  The  control  system  con¬ 
sists  of  a  liquid  level  differential  con¬ 
verter,  pneumatic  receiver  controller 
and  diaphragm  control  valve.  The  cir¬ 
culation  juice,  which  speedily  increases 
in  sugar  conti-nt  from  continued  con¬ 
tact  with  unpriK'esst'd  l>eet,  is  passed 
from  the  liipiid  level  control  valve  to 
furthiT  treatment  proce.sses — liming, 
carbonation  and  crystallisation. 

I'he  instrument  panel  presents  opera¬ 
tors  with  a  continuous  record  of  each 
of  these  controlled  variables,  together 
with  temperature  indication  from  cer¬ 
tain  points  in  the  plant,  and  flow  and 
tempt'rature  records  from  subsequent 
stages  in  treatment. 


GEARBOXES 

Electropower  Gears  Ltd.,  have  intri>- 
duced  a  new  range  of  vertical  flange 
and  foot  mounting  gearboxes,  giving  2 
or  3  speeds  by  change  ratio.  These  are 
supplied  as  gearboxes  only  for  direct 
coupling  or  belt  drive,  or  as  motorised 
units  with,  if  required,  2,  3  or  4  speed 
electric  motors,  giving  up  to  a  maxi¬ 
mum  of  12  different  speeds.  The  range 
covers  from  }  to  150  h.p.  approxi¬ 
mately. 

To  supplement  their  existing  stan¬ 
dard  range  of  Slo-Rev  units,  this  new 
range  of  gearlx>xes  can  be  offered  as  a 
Slo-Rev  unit  to  give  2  or  3  speeds  at 
very  much  reduced  revolutions. 

LIFT  TRUCKS 

.A  series  of  redesigned  cushion-tyre 
lift  trucks  of  3,(xx),  4,000  and  5,000  lb. 
cap:»city,  designated  SpaceSaver  30, 
40  and  50,  have  lieen  introduced  by  the 
Hyster  Co. 

The  trucks  are  fitted  with  Hyster’s 
Monotrol,  a  control  system  which 
features  forward-reverse  selection  and 
throttle  in  a  single  right-foot  pedal, 
push-button  automatic  parking  brake 
and  "  drive  ”  control,  safety  starting 
;uid  left-foot  inching  and  brake  pedal. 

By  elimination  of  hand  shift  levers, 
the  driver’s  left  hand  is  available  for 
full-time  steering,  greatly  improving 
control  and  ease  of  operation.  A  4- 
cylinder  engine  gives  an  output  of 
50  h.p.  at  2.6<xi  r.p.m.,  and  125  lb. -ft. 
of  tt>rque  at  i,2(X)  r.p.m. 

In  addition  to  the  jx^pular  Power- 
Shift  llvstiunatic  transmission  with 
Monotrol,  a  two-spetnl,  constant-mesh 
unit  is  also  available.  New  type  self¬ 
adjusters  in  brake  line  circuit  auto¬ 
matically  maintain  proper  shw  to 
drum  clearance  throughout  lining  life. 

.A  new  hyilraulic  pump  gives  lift 
sjH*ed  under  full  load  up  to  68  ft.  per 
min.  for  the  30  ;uid  40.  and  up  to 
53  ft.  per  min.  for  the  30. 
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Standards  Committee  scrutinises  ^ilk  Bread 


The  Food  Standards  Committee  has 
issued  a  report  making  recommenda¬ 
tions  regarding  the  description,  com¬ 
position,  and  labelling  and  advertising 
of  bread  containing  milk  ingredients. 
It  takes  account  of  evidence  received 
from  interested  organisations,  including 
thost-  concenied  with  the  enforcement 
of  fo(Kl  and  drugs  legislation. 

The  majority  of  the  committee  would 
allow-  the  description  "  milk  bread  ”  to 
Ik*  us(*d  for  bread  containing  either 
whole  milk  solids  or  skim  milk  solids 
to  an  agreed  .standard,  but  the  minority 
prefer  the  de.scription  “dairy  bread” 
for  the  product  made  with  skim  milk. 
I'nanimous  agreement  on  a  minimum 
standard  for  these  prcxlucLs  of  4-2%  of 
whole  milk  solids  or  skim  milk  solids 
calculated  on  the  weight  of  the  loaf  has 
been  agreed  upon  though. 

It  is  recommended  that  if  the  de¬ 
scription  "  milk  bread  “  is  pt-rmitted 
whichever  kind  of  milk  constituents 
are  used,  labels  and  advertisements 
should  carry  a  declaration,  “contains 
whole  milk  solids  “  or  “  conUiins  milk- 
solids-not-fat,”  as  the  ca.se  may  lx-; 
where  the  bread  is  sold  unwrap|H*d,  a 
notice  to  the  .same  effect  shoukl  be 
conspicuously  displayed  in  the  shop. 
They  also  propose  th.at,  apart  from  the 
description  “  milk  bread,”  the  use  i)n 


National  College  of  Food 
Technology 

For  the  first  time,  courses  are  being 
held  in  the  new  National  College  of 
FcmkI  Technology  buildings  which  have 
r<*cently  Ix-en  built  at  Weybridge, 
Surrey.  The  new  college  is  residential 
with  accomm(Klation  in  the  hostel  for 
alH»ut  80  studi'nts,  almost  wholly  in 
single  study-lx'drooms.  A  large  assem¬ 
bly  hall,  a  lecture  theatre,  refectory, 
library,  reading  rooms  and  a)mm<>n 
rooms  are  among  its  other  amenities. 

The  f(xxl  pnxessing  laboratories 
have  Ix-en  equipped  with  pilot  scale 
plant  and  provide  facilities  for  practical 
instruction  in  all  the  major  food  pro¬ 
cessing  o|x-rations  such  as  canning,  re¬ 
frigeration,  quick-freezing,  evapora¬ 
tion,  dehydration,  emulsificatif>n,  pas¬ 
teurisation  and  sterilisation. 

The  science  laboratories  have  Ix'en 
provided  with  all  the  mx;essary  equip¬ 
ment  for  postgraduate  and  other  ad¬ 
vanced  level  courses  of  study  in  fixxl 
siience  and  tix;hnology.  There  are  re¬ 
search  facilities  for  Indh  staff  and 
qualified  students. 


labels  or  in  advertisements  of  words  or 
pictorial  devices  suggesting  that  bread 
made  with  skim  milk  contains  whole 
milk  should  be  prohibited.  The  Com¬ 
mittee  consider  claims  that  “  milk 
bread  ”  is  rich  in  any  of  the  nutrients 
contJiined  :n  milk  should  not  be 
allowed,  although  they  see  no  objec¬ 
tion  to  fiutual  statements  of  the  per¬ 
centage  of  milk  solids  or  milk  protein 
present. 

The  report  is  submitted  to  the  Min¬ 
ister  of  .\griculture.  Fisheries  and 
F(X)d,  the  .Minister  of  Health,  the 
Secretary  of  State  for  Scotland  and, 
for  Northern  Ireland,  the  Secretary  of 
State  for  the  Home  Department. 

If  interested  parties  have  any  views 
on  the  recommendations  which  they 
would  like  considered  they  should  ad¬ 
dress  them  to  the  Assistant  Secretary, 
Fotxl  Standards,  Hygiene  and  Slaugh¬ 
terhouse  Policy  Division,  Ministry  of 
.Agriculture,  Fisheries  and  Fo;k1,  Cireat 
Westminster  House,  Horseferry  Road, 
London,  S.W.i,  to  arrive  not  later 
th  in  December  10,  ipsp:  that  Ministry 
will  co-ordinate  representations  from 
all  parts  of  the  I’.K.  The  report  is  not 
at  present  available  in  printed  form; 
duplicatefl  copies  may  b<*  obtained  on 
application  to  Room  4^7  at  the  address 
given  above. 


I  he  college  olfers  three  (xistgraduate 
coursi's,  a  four-year  As.sociateship 
sandwich  course  and  a  two-year  full¬ 
time  Diploma  coursi-  in  foixl  techno¬ 
logy.  There  is  close  co-operation  be¬ 
tween  college  and  industry  and  many 
leading  fixxl  manufacturers  send  em¬ 
ployees  to  the  courses  and  provide  in¬ 
dustrial  training  for  students.  The 
industry  h:is  also  made  a  generous 
contribution  towards  the  cost  of  the 
college  and  its  equipment.  The  college 
is  now  in  a  Ix-tter  |x>sition  to  serve  the 
industry  than  even  Ixifore  and  it  is 
hopi'd  that  full  advantage  will  lx*  taken 
of  the  greatly  improved  facilities. 

A  formal  ojx'ning  ceremony  is  being 
arranged  aiul  opportunities  to  view  the 
college  will  lx*  offered  during  the  com¬ 
ing  months. 

Pig  recording  film 

The  Pig  Industry  Development 
Authority  ha.s  prtxluced  a  16  mm. 
colour  and  sound  film  explaining  the 
working  of  the  pig  n*cording  scheme. 

The  film  which  runs  for  20  min.  is  in- 
temleil  for  showing  to  fanners. 


Sharpies  acquisitions 

Sharpies  Centrifuges,  Ltd.,  have  re¬ 
cently  purchased  the  German  company 
Gesellschaft  fiir  Trenn  und  Trocken- 
technik  m.b.H.,  who  manufacture  the 
Co  lit  essor  con  ical  sc  reen  cen  tri  f  uge .  The 
activities  of  this  company  will  now 
continue  as  a  division  of  Sharpies. 

With  a  view  towards  further  ex- 
(xinding  their  centrifugal  opc-rations. 
Sharpies  have  also  purcha.secl  the  cen¬ 
trifugal  division  of  the  Fletcher  Works 
Inror|>orated,  U.S.A.  This  will  in 
future  be  known  as  the  Fletcher 
divi.sion  of  Sharpies. 


.Meat  processing  in  Paisley 

Paisley  Co-opt*rative  Manufacturing 
Sixiety,  Ltd.,  h:is  opc*ned  a  £io,(xx) 
meat  pr(H:essing  plant  designed  to 
operate  as  a  central  unit  lor  18  branch 
shops.  The  new  plant  will  nvinufac- 
ture  sausages,  cooked  meats,  prepacked 
meats  and  other  lines,  and  act  as  th«* 
central  distribution  and  pnx'e.ssing 
{X)int  for  the  society. 

Pure  Food  Centenary — 1960 

To  celebrate  the  centenary  of  the 
“  Act  for  pr«*venting  the  Adulteration 
of  Articles  of  Fo:xl  and  Drink,”  a  con¬ 
ference  is  to  be  held  in  London  from 
September  20-23,  n/xi.  Administra¬ 
tors,  scientists  and  focxl  manufacturers 
from  hom«*  and  overseas  will  be  cele¬ 
brating  this  Pure  Fixxl  Centenary. 

When  this  Act  was  pa,ssed  in  i860  it 
was  the  first  general  pure  fo;xl  law  to 
be  made  in  any  country  and  it  was  the 
forerunner  of  the  pure  f'xxl  legislation 
in  the  Commonwealth,  the  U.S.  and  in 
most  countries  throughout  the  world. 
Sinci-  then  has  grown  a  new  science  of 
fixxl  tt*chnology  and  a  tradition  of  gixxl 
commercial  practice*  has  been  estab 
lished  by  fixxl  manufacturers  which 
ensures  that  all  fixxl  sold  shall  be  clean 
and  pure. 

The  pnxeedings  will  ojx*n  with  a 
Government  reception  given  at  Lan- 
cjister  House  on  Septemlx;r  20  anil  ilur- 
ing  the  conference,  which  will  be  held 
at  the  Royal  Institution  of  Great 
Hritain,  meetings,  lectures,  an  exhibi¬ 
tion  and  lalxiratory  visits  will  demon¬ 
strate  the  progress  made  in  the  past 
MX)  years  and  show  the  part  which  the 
fixxl  chemist  plays  in  improving  the 
quality  of  fixxl  and  providing  better 
nutrition  and  lx*tter  health. 

F urther  details  and  registration  forms 
may  lx*  obtained  from  the  Secretariat, 
The  Pure  Fixxl  Centenary,  14,  Bel- 
grave  Squ.are,  London,  W.i. 
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Quick  freezing -at  Stornoway 

Moray  Firth  Foods,  Ltd.,  are  to 
establish  a  new  quick  freezing  factory 
at  Stornoway  to  freeze  scampi.  It  is 
also  planned  to  start  a  filleting  and 
quick  freezing  unit  at  Stornoway  to 
handle  white  fish  for  the  national 
markets.  In  addition  to  this  develop¬ 
ment  the  firm  is  to  extend  handling  of 
venison  for  continental  markets  by  ex- 
pv)rting  quick  frozen  venison  packs. 


Pre-Packed  Flour  Factory 


New  Clyde  granary 

The  new  granary  which  is  now  being 
constructed  at  the  Meadowside  Quay, 
Glasgow,  will  be  one  of  the  best  grain- 
hamlling  centres  in  Britain  when  it 
goes  into  operation  next  year. 

The  present  equipment  can  unload 
350  tons  of  grain  an  hour.  Next  year 
the  figure  will  be  increasc*d  by  1,200 
tons.  For  nearly  50  years  the  Clyde 
Navigation  Trust  has  provided  a  gran¬ 
ary  for  the  bulk  handling  of  grain. 
Stonige  capacity  will  now  be  more  than 
doubled.  Three  ships,  instead  of  two, 
will  Ih-  able  to  unload  at  the  (juayside 
simultaneously. 


Claimed  to  be  the  most  modem  plant  in  the  country’s  pre-packed  flour  in¬ 
dustry.  the  Feathery  Flake  factory  of  the  Victoria  Flour  Co..  Ltd.,  at  Ashton 
/load,  Bristol,  was  opened  recently  by  Mr.  Joseph  McArthur  Rank.  They  re¬ 
place  the  /Portland  Square,  Bristol,  premises  where  Feathery  Flake  has  been 
produced  for  the  last  80  years.  Three  main  buddings,  the  aluminium-clad  fac¬ 
tory.  the  office  block  and  the  garage  and  workshop,  stand  around  a  courtyard 
and  the  entire  site  covers  about  68, (xh)  sq.  ft.  Flour  is  delivered  from  the  mdls 
in  15  ton  capacity  lorries  and  blown  to  the  20  ton  storage  bins  on  the  fourth 
floor.  Other  ingredients  are  stored  on  the  fourth  floor  as  ivell.  The  flour  and 
other  ingredients  are  measured  on  the  third  floor,  mixed  and  sifted  on  the 
second  floor,  purified  by  Entoleter  centrifuges  and,  finally,  weighed  and  packed 
automatically  on  the  ground  floor. 


Sponge  goods  plant 

I  he  Ihiited  Co-o|x-rative  Baking 
Scxiety,  Ltd.,  Glasgow,  has  installed 
additional  plant  at  their  McNeil  Street 
oakery  to  handle  sponge  g(Kids  on  com¬ 
pletely  wrapped  lines.  The  society 
plans  to  develop  this  field  extensively, 
to  meet  demand  in  self-service  units 
for  sjx)nge  six-cialities. 


Scottish  prepacking  plant 

A  pnxluce  prepacking  plant  has  been 
established  at  the  Queensway  Indus¬ 
trial  Estate,  Glenrothes,  Fife,  by  Mr. 
W.  Thomson,  an  Aberdeen  prcxluce 
merchant,  t  he  plant  is  producing  pro¬ 
duct*  prepacks  for  the  store  trade  and 
expansion  of  prepacking  into  other 
fixxls  is  planned.  It  is  also  intended 
to  establish  canning  and  allied  services 
at  the  site. 


Home  milled  flour  allocation 

Ihe  National  Board  for  Bakery 
Education  says  that  the  alliKation  of 
Hour  to  all  rt“chnical  Colleges  provid¬ 
ing  classes  of  instruction  in  Bakery 
Subjects  leading  to  the  award  of 
Naticuial  Certificates  has  been  renewed. 
It  is  given  by  the  ”  Millers’  Mutual 
.Assix:iation,”  and  the  warmest  thanks 
of  the  National  Board  for  Bakery 
Education  have  been  extended  to  that 
.\ss(xiation. 


New  dried  fruits  package 

The  new  minimum  30  Ib.  package 
intrexluced  this  year  by  the  Australian 
Dried  Fruits  Board  was  recently  dis¬ 
played  in  London.  The  carton  is  being 
used  experimentally  this  season  for  the 
first  time. 

Pn'viously,  the  smallest  .size  in  dried 
fruit  jxicks  available  to  the  tra<le  has 
been  either  the  56  lb.  or  the  (x)  Ib. 
wo(xlen  case;  the  smaller  size  has  lx*en 
introduc»*d  to  facilitate  eiusier  handling. 

rile  Australian  Meat  Boaril  have  in- 
tnxluced  packs  of  .Australian  frozen 
Ixmeless  Ix-ef  pnxlucts.  These  included 
Ixmeless  crop.  stripjH'd  loin  and  silver- 
side  in  carton  packs  weighing  .ilxiut 
(xi  lb. 


Export  handling  at  Wisbech 

All  Smeilley’s  export  orders,  Ixith 
for  canned  and  i|uick-frozen  fixxls,  are 
now  being  handled  centrally  from  their 
Wislx*ch  factory.  Formerly,  orders 
were  sent  out  from  five  factories 
throughout  the  country. 

The  new  scheme,  it  is  stateil,  will 
streamline  the  completion  <if  exjxirt 
orders  at  all  stages  of  handling. 


Ice  cream  sales  h.q. 

Sales  headquarters  of  the  South- 
Western  division  of  T.  Wall  and  Sons 
(Ice  Cream),  Ltd.,  have  been  moved 
into  the  Taunton  area.  Their  new  ad- 
tlress  is  37/8,  Fore  Street,  Taunton. 

The  division  mamiger  is  Mr.  J.  G. 
Vallance  who  tixik  over  at  the  In-gin- 
ning  of  the  year  when  it  was  formed  in 
accordance  with  Wall’s  recent  reorgani- 
.«^ition  of  its  administrative  areas.  At 
47,  .Mr.  Vallance  has  lieen  with  Wall’s 
for  25  years.  He  moved  into  his  new 
(xisition  from  Southampton,  where  he 
was  divisional  administration  maniiger. 


Sorbitol  production  expansion 

Howards  of  Ilford,  Ltd.,  the  only 
manufacturers  of  Sorbitol  in  the  H.K., 
have  decided  to  increasi*  their  pnxluc- 
tion  C4ipacity  for  this  material.  A  new 
unit  is  planned,  and  it  should  be  on 
stream  in  a  little  over  a  year.  It  will 
give  an  additional  capacity  of  i,(xx) 
tons  ()er  annum  of  industrial  humect- 
ant  grade  70“,',  .syrup. 


Eskimo  Foods — correction 

In  a  news  release  published  last 
month  the  telephone  number  of  the 
new  Eskimo  London  Sales  Office  was 
incorrect.  The  cornet  number  is  I.x>n- 
don  Gulliver  4i6T»  (5  lines). 
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K.  J.  Daniells 


T.  R.  Manderson 


N.  Parr 


J.  L.  C  aldwell 


R.  C  arroll 


P.  Adams 


PEOPLE 

Mr.  Keith  J.  Daniells  has  Ih-cii  ap¬ 
pointed  as  a  chemical  engineer  by 
Sharpies  Centrifuges,  Ltd.  He  will  be 
concerned  mainly  with  the  application 
of  a  w'ide  range  of  separational  equip¬ 
ment  to  the  fo<xi  and  chemical  indus¬ 
tries. 


Mr.  L.  E.  .Mather,  chairman  of 
Mather  and  Platt,  Ltd.,  is  to  retire 
from  the  board  on  March  31,  iq6o.  Mr. 
William  Loris  Mather  has  accepted 
the  lioard’s  invitation  to  take  over  the 
chairmanship. 

* 

Mr.  Derek  E.  Marchant,  a.m.i. 
mech.e.,  m.s.m.a.,  has  been  appointed 
as  general  sales  manager  of  the  D.C.A. 
Industries,  Ltd.,  the  British  subsidiary 
of  D.C.A.  Food  Industries  Inc.  of  New' 
York.  He  will  hold  overall  executive 
sales  responsibility  for  Bakery,  Downy- 
flake  and  Processor  Divisions  of  the 
company. 

* 

Mr.  L.  F.  Padgham  has  been  ap¬ 
pointed  technical  director  for  the 
southern  area,  Mr.  D.  Francis  has 
been  appointed  technical  director  for 
the  northern  area  and  Mr.  G.  W.  J. 
Pasquale  has  been  appointed  financial 
director  and  secretary  to  Edward  Nor¬ 
man,  Ltd.,  proprietors  of  the  Norman 
Engineering  Co. 

• 

Mr.  B.  Williams  has  been  appointed 
resident  technical  sales  representative 
at  the  Bristol  office  of  Crofts  (Engin¬ 
eers),  Ltd.,  in  place  of  Mr.  Dawson, 
who  has  left.  Mr.  Williams  is  ap¬ 
prentice  trained  and  a  graduate  of  the 
Institute  of  Engineering  Designers.  His 
experience  has  included  ten  years  with 
a  firm  designing  automatic  packaging 
machinery,  and  he  has  recently  under¬ 
gone  a  pt'rifxi  of  training  in  power 
transmission  equipment  at  Crofts  head 
office  and  works. 

He  will  represent  the  company  in 
Hampshire,  Dorset,  Wiltshire,  Somer¬ 
set,  Cornwall  and  Devon.  His  address 
is:  28,  Queen  Square,  Bristol,  i. 


■Mr.  j.  L.  Caldwell  has  In-eii  ap- 
',»oint«*d  a  director  of  Reads,  Ltd.  He 
is  chairman  of  the  Merseyside  branch 
of  the  Institution  of  Works  Managers, 
deputy  chairman  of  the  board  of 
governors  of  the  Liverpool  College  of 
Commerce,  a  member  of  the  council  of 
the  Institution  of  Works  Managers,  a 
member  of  the  Merseyside  branch  coun¬ 
cil  of  the  British  Institute  of  Manage¬ 
ment  and  a  memlier  of  the  Business 
Management  Advisory  Committee  to 
the  Liverpool  Education  Authority. 

• 

Mr.  William  A.  Innes,  chairman 
of  Cerebos,  Ltd.,  and  Mr.  Reginald 
R.  Seddon,  a  director,  have  been  co¬ 
opted  to  the  boards  of  Sifta  Salt,  Ltd., 
and  its  subsidiary.  Palmer,  Mann  and 
Co. 

Cerebos  recently  made  a  successful 
<»ffer  for  the  ordinary  shares  of  Sifta 
Salt. 

« 

Campbell’s  Soups,  Ltd.,  have  made 
several  personnel  changes  in  district 
No.  6  which  covers  London,  East 
Anglia  and  the  South. 

Mr.  Peter  Adams,  who  was  district 
.sales  manager  of  district  No.  6,  be¬ 
comes  the  U.K.  .sales  manager,  Mr. 
Norman  Parr,  a  retail  sales  super¬ 
visor,  liecomes  district  sales  manager  of 
sales  district  3  in  the  North-West  and 
Mr.  R.  Carroll,  the  present  district 
sales  manager  of  sales  district  3,  be¬ 
comes  district  sales  manager  of  sales 
district  b. 

• 

Sir  Richard  Manktelow,  k.b.e., 
C.B.,  is  retiring  from  the  position  of 
depiuty  secretary  of  the  Ministry  of 
Agriculture,  Fisheries  and  Fixxl  in  the 
New  Year.  He  first  joined  the  Depart¬ 
ment  of  .\griculture  in  1014  and  upon 
his  return  after  the  first  world  w’ar 
served  in  a  number  of  posts  culminat¬ 
ing  in  his  appointment  as  deputy  secre¬ 
tary  m  1054. 

Mr.  Eric  Roll,  c.b.,  c.m.g.,  who  is 
completing  his  secondment  to  the  In¬ 
ternational  Sugar  Council,  will  return 
at  the  end  of  the  year  as  deputy  secre¬ 
tary. 

Mr.  G.  S.  Bishop  has  been  ap- 
|K)inte<l  a  deputy  secretary,  filling  the 
jK)st  left  vacant  since  the  retirement  of 
Sir  Edmond  Harwood. 


.Mr.  T.  R.  Manderson  has  been  ap- 
jMiinted  southern  area  manager  for 
Benjamin  Ek*ctric,  Ltd.  Sales  manager 
at  Allan  Wingate  (Publishers),  Ltd., 
he  joined  the  A.E.I.  Lamp  and  Light¬ 
ing  Co.,  Ltd.,  in  July,  1955,  as  lighting 
sales  engineer  in  the  architects  and 
consultants  specification  section,  and 
in  due  course  was  entirely  responsible 
for  this  section. 

Commissioned  in  the  Royal  Horse 
Guards,  Mr.  Manderson  repre-sented 
the  British  Army  of  the  Rhine  at  lawn 
tiMinis  and  squash  racquets,  and  is  a 
past  winner  of  the  Junior  Lawn  Ten¬ 
nis  l>)ubles  Championship  of  Great 
Britain. 

* 

Dr.  F.  H.  Bankield,  m.sc.,  f.r.i.c., 
K.R.S.H.,  m.i.biol.,  director  of  research 
of  the  B.F.M.I.R.A.,  has  lieen  ap¬ 
pointed  a  governor  of  the  National 
College  of  Fotxl  Technology  with  effect 
from  July  30,  1959.  The  appxiintment 
was  made  by  the  Minister  of  EducatHMi 
on  the  nomination  of  the  Institute  of 
.Meat. 

* 

Mr.  B.  D.  Graham  has  bt^en  ap- 
pointinl  an  additional  director  of  H.  J. 
Heinz  Co.  Mr.  F.  B.  Cliffe  has  re- 
sigiK'd  from  the  board. 

* 

Mr.  K.  W.  Spreckley  has  been 
made  a  director  of  British  Oil  and  Cake 
Mills,  Ltd.  He  succeeds  the  late  Mr. 
E.  1).  Campbell  as  area  man;iger  of  the 
Scottish  and  Northern  Ireland  branches 
of  the  company. 

Dr.  S.  B.  Coles,  technical  director 
of  the  British  Extracting  Co.,  has  been 
appx)inted  vice-chairman  in  succession 
to  Mr.  Spreckley,  who  has  left  the 
board. 

* 

Mr.  Ernest  Taylor,  deputy  chair¬ 
man  of  Unigate,  Ltd.,  and  chairman  of 
Cow  and  Gate,  Ltd.,  has  been  ap¬ 
pointed  chairman  of  Unigate,  Ltd.,  for 
the  ensuing  year  in  place  of  the  late 
Mr.  Leonard  Maggs. 

Mr.  Ivor  Price,  chairman  of  United 
Dairies,  Ltd.,  has  been  appointed  de¬ 
puty  chairman  and  chairman  of  the 
executive  committee  of  the  board  for 
the  ensuing  year. 


I 


I 
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Wall’s  lee  Cream  Store 


Among  the  first  of  the  buildings  to  be  completed  at  the  site  of  the  new  ice 
cream  factory  being  built  for  T.  Wall  and  Sons  (Ice  Cream),  Ltd.’,  at  Gloucester, 
is  this  depot,  officially  opened  on  October  i.  The  depot  can  keep  as  many  as 
600,000  portions  of  ice  cream  in  store. 


Company  Profits  &  Prospects 

Heinz’s  increased  sales 

For  the  fourteenth  successive  year, 
H.  J.  Heinz  Co.,  Ltd.,  increased  their 
sales  in  this  country.  The  volume  of 
sales  was  up  by  8%  and  the  trading 
profits  were  hoisted  by  3-3%. 

Mr.  H.  J.  Heinz,  II,  in  his  annual 
statement,  reported  that  competitive 
pressures  continued  to  increase  and  the 
company  had,  accordingly,  increased 
its  marketing  and  merchandising  acti¬ 
vities.  Substantial  initial  operating  ex¬ 
penses  had  been  incurred  with  the 
commencement  of  pro<luction  at  Kitt 
Green,  Lancs.,  but  they  were  already 
benefiting  from  lower  operating  costs 
there  due  to  new  and  improved  pro¬ 
cesses. 

The  firm  has,  now  that  Kitt  Green  is 
in  operation,  started  on  a  five  year 
modernisation  programme  at  their  Har- 
lesden  factory. 

The  trading  profit  amounted  to 
^4,234 ,8<)2  and  the  net  profit  after 
taxation  was  ;^2,3i8,835. 

Beecham  interim  raised 

The  interim  dividend  on  the  ordin¬ 
ary  shares  of  the  Beecham  group  for 
the  year  ending  March  31,  i960,  is  8%, 
less  tax.  During  the  previous  year  the 
first  interim  dividend  was  7%,  less  tax. 

Horliclu  raise  dividend 

Horlicks,  Ltd.,  have  raised  their 
final  dividend  from  12^%  to  15%  for 
the  year  ended  March  31,  1959,  making 
a  total  of  25%  for  the  year  (20%). 

The  group  profit  for  the  year 
amounted  to  ;^i,059,489  compared  with 
^1,068,352,  but  after  lower  taxation 
the  balance  comes  to  £530,750  com¬ 
pared  with  ;^503,675. 


Overseas  company 

J.  H.  Fenner  and  Co.,  Ltd.,  has  an¬ 
nounced  the  formation  of  Fenner 
Woodroffe  and  Co.,  Private  Ltd.,  in 
Madras,  in  association  with  Gordon 
Woodroffe  and  Co.  The  new  company 
will  manufacture  leather  power  trans¬ 
mission  belting  for  distribution  through 
the  depots  and  agents  of  Messrs.  J.  H. 
Fenner  and  Co.  (Overseas),  Ltd.,  and 
Henry  F.  Cockill  and  Sons,  Ltd.,  in 
India  and  certain  markets  in  the  East. 


Cannery  takeover 

Foster  Clark,  Ltd.,  have  acquired 
the  entire  issued  ordinary  share  capital 
and  over  97%  of  the  preference  share 
capital  of  Corbatch  Canners,  Ltd.,  of 
Swaffham,  Norfolk. 

Corbatch  Canners,  Ltd.,  will  con¬ 
tinue  to  pack  and  market  under  the 
Corbatch  label,  but  will  also  utilise  its 
production  potential  by  packing  for 
Foster  Clark  such  fruits  and  vegetables 
as  by  reason  of  availability  of  crops 
can  be  packed  more  economically  in 
Norfolk  than  in  Kent. 


Schweppes’s  recent  acquisitions 

At  the  same  time  as  the  board  of 
Schweppes,  Ltd.,  made  public  the 
terms  of  the  offer  to  acquire  Wm.  P. 
Hartley,  Ltd.,  it  was  announced  that 
the  firm  had  bought  all  the  ordinary 
capital  and  two  of  the  three  preference 
classes  in  Wm.  Moorhouse  and  Sons. 
Ltd. 

Mr.  R.  Hanning  Phillips,  chairman 
of  Schweppes,  reported  an  increase  in 
their  home  group  sales  and  profits  for 
the  first  nine  months  of  1959  and  fore¬ 
cast  a  final  dividend  of  at  least  15% 
on  the  capital  increased  by  acquisitions 
making  a  total  of  at  least  20%  for  the 
year  against  15%  equivalent  pre¬ 
viously. 

The  share  exchange  offer  for  Wm.  P. 
Hartley  involves  more  than  £2  million 
worth  of  Schweppes  shares  while  the 
price  for  the  Moorhouse  business  works 
out  at  just  over  ;^i-6  million. 

During  the  last  few  months, 
Schweppes  have  gained  control  of  three 
jam  and  preserves  firms,  a  new  field 
for  them,  at  a  price  of  £3^  million.  It 
is  thought  that  long  term  economies 
of  integration  in  the  three  businesses 
will  make  it  possible  to  achieve  an  ex¬ 


pansion  of  trade  that  will  show  a  satis¬ 
factory  return  for  Schweppes. 


Chicken  Information  Council 

Confusion  in  the  housewive’s  mind 
over  the  term  "broiler”  is  being 
ended  by  the  formation  of  a  Chicken 
Information  Council,  by  the  British 
Broiler  Growers  Association,  the  organ¬ 
isation  representing  chicken  farmers. 

The  object  of  the  Chicken  Informa¬ 
tion  Council  is  to  help  persuade  British 
housewives  to  buy  and  eat  more 
chicken. 

Misunderstanding  over  the  term 
"  broiler,”  used  to  describe  chicken 
reared  under  an  intensive  system 
originally  adopted  from  America,  has 
caused  the  creation  of  the  Chicken 
Information  Council. 

Output  of  roasting  chicken,  or  spring 
chicken,  as  broilers  are  better  de¬ 
scribed,  has  increased  fantastically  since 
1953,  when  production  was  negligible. 

By  *957»  30,000.000  chicken  were 
being  produced  annually,  increased  to 
45  million  last  year.  This  year  pro¬ 
duction  is  expected  to  top  70  million, 
worth  between  £25  to  £30  million  at 
over-the-counter  prices. 


Erections  and  Extensions 


United  Yeast  Co.,  Ltd.,  are  hav¬ 
ing  a  storage  depot  built  at  Midland 
Road,  Lansamlet,  Swansea,  Wales. 

• 

Smith  and  Vosper,  Ltd.,  are  plan¬ 
ning  to  extend  their  bakery  at 
Green  Road,  Portsmouth,  Hamp¬ 
shire. 

Rowntree  and  Co.,  Ltd.,  are  hav¬ 
ing  an  extension  built  to  their  exist¬ 
ing  cream  block  department  at  their 
York  factory. 


City  Mineral  Water  Co.,  Ltd.,  are 
having  a  factory  built  on  a  site  at 
the  junction  of  Bradman  Road  and 
Hammond  Road,  Kirkby  Industrial 
Estate,  Liverpool. 


Scotch  Bakery  (Sussex).  Ltd., 
Green  Street,  Eastbourne,  Sussex, 
are  planning  to  have  a  20,000  sq.  ft. 
bakery  and  distribution  depot  erec¬ 
ted  on  the  Brampton  Road  Trading 
Estate,  Eastlioume. 
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OBITER  DICTA 

%  The  lid  has  definitely  come  off 
aluminium  as  a  canning  material. 
— Aluminium  News. 

%  Surely  it  requires  no  more 
‘  ‘  service '  ’  to  bring  me  a  bottle 
of  wine  than  a  bottle  of  beer;  so 
why  should  I  pay  lo  times  as 
much  for  the  same  job? — Letter 
in  Daily  Telegraph. 

0  Now  tliat  the  sentries  at 
Buckingham  Palace  will  be  be¬ 
hind  bars,  will  the  public  be 
allowed  to  feed  them  with  buns 
on  the  end  of  umbrellas? — Letter 
in  Daily  Express. 

%  Repercussions  of  gas  chroma¬ 
tographic  work  on  alcoholic  be¬ 
verages:  A  Mexican  company 
asked  for  samples  of  whisky  ex¬ 
tract.  Intention :  To  make  a 
soft  drink  with  whisky  flavour. — 
Chemical  and  Engineering  News. 

^  Americans  chewed  their  way 
through  250  million  lb.  of  chewing 
gum  last  year.  This  represents 
more  than  200  sticks  per  person, 
or,  if  you  like  to  think  big,  a 
single  stick  1-5  million  miles  long. 
— Chemical  and  Engineering 
News. 

0  I  predict  that  any  girl  who 
can  make  a  steak-and-kidney 
pudding  with  a  golden  crust,  ten¬ 
der  meat,  plenty  of  rich,  dark 
gravy,  a  hint  of  mushrooms  and 
a  whisper  of  herbs  will  receive 
six  proposals  of  marriage  in  ic)6o. 
— Anne  Scott- James,  Daily  Ex¬ 
press. 

9  When  staying  at  a  northern 
hotel  recently,  I  was  amused  to 
find  the  following  items  on  the 
menu :  Angels  on  Horseback  .  .  . 
5s. ;  Devils  on  Horseback  ...  4s. : 
and  I  reflected  that,  like  the  late 
Earl  of  Beaconsfield,  the  man¬ 
agement  must  be  on  the  side  of 
the  angels. — Letter  in  Daily 
Telegraph. 

9  Mr.  Kruschev  told  how  he 
had  stopped  a  woman  who  was 
walking  in  the  street  and  asked 
how  things  were  with  her.  He  got 
the  reply,  “We  are  glad  of  the 
good  fortune  in  meeting  you. 
Footwear,  fabric,  milk  and  many 
other  goods  have  been  rushed  to 
the  shops  for  your  visit.  Come 
and  see  us  more  often.”  He  said, 
“  This  is  no  way  of  doing  things, 
comrades.  One  must  see  to  it 
that  these  towns  receive  an  ade¬ 
quate  supply  of  food.  It  is  sense¬ 
less  to  supply  people  on  the 
coast  with  tinned  fish.  It  is  also 
time  to  provide  enough  for  the 
population. — Moscow  Radio. 


Baking  Research  Association’s 
successful  year 

"It  has  become  clear  that  future 
development  at  Chorleywood  will  be 
handicapped  by  lack  of  adequate 
laboratory  facilities  and  the  provision 
of  a  second  wing  is  under  urgent  con¬ 
sideration”  says  the  report  of  the 
Council  of  the  British  Baking  Indus¬ 
tries  Research  Association  for  the  year 
ending  June  30,  1959. 

The  Association's  annual  general 
meeting  was  held  at  the  Trocadero 
Restaurant,  London,  W'.i,  on  October 
29,  and  was  presided  over  by  Dr.  R.  T. 
Colgate,  who  was  authorised,  by  a 
special  resolution,  to  continue  in  office 
as  a  Member  of  the  Council,  having 
reached  the  age  of  70. 

Dr.  G.  A.  H.  Elton,  Director  of 
Research,  reported  that  ”  very  satis¬ 
factory  progress  ’  ’  had  been  made  on 
the  six  major  long-term  investigations 
being  carried  out,  and  that  useful  de¬ 
velopments  are  beginning  to  arise.  He 
said  that  new  building  extensions 
should  be  finished  some  time  next  year. 

The  treasurer  stated  that  the  income 
for  the  year,  £66,940,  was  the  highest 
on  record  and  was  due  in  part  to  the 
satisfactory  increase  in  the  number  of 
members,  which  at  1,400  is  the  highest 
in  the  Association’s  history.  A  state¬ 
ment,  by  the  chairman  of  the  Member¬ 
ship  Committee,  that  this  represents 
only  7%  of  the  possible  membership  if 
all  the  bakers  in  the  country  joined  the 
Association  is  rather  misleading,  as  the 
membership  does  in  fact  account  for 
something  like  90%  of  the  country’s 
production,  which  was  not  mentioned 
at  the  meeting.  Most  of  the  leading 
firms  in  the  industry  have  been  very 
loyal  supporters  of  the  Association 
from  its  inception,  and  the  main  cam¬ 
paign  during  the  year  has  been  concen¬ 
trated  on  the  large  number  of  small 
businesses  which  are  still  not  members. 
It  was  pointed  out  that  membership 
can  be  obtained  for  as  little  as  is.  2d. 
per  week. 

Additional  funds  have  been  offered 
by  the  D.S.I.R.  for  the  period  ending 
March  31,  1964,  and  with  these  funds 
a  greatly  improved  scientific  liaison  ser¬ 
vice,  certain  work  on  the  production 
engineering  side  and  a  mobile  labora¬ 
tory  could  be  provided. 

In  the  technical  session  which  fol¬ 
lowed  the  meeting,  Mr.  Wright  of  the 
Association’s  staff  described  work  car¬ 
ried  out  to  determine  the  diastatic 
activity  of  a  flour  by  a  better  method 
than  measuring  the  maltose  figure, 
which  is  unreliable;  and  Dr.  Elton  in 
a  general  talk  on  the  present  and  future 
work  of  the  Association,  said  that  there 
have  been  extremely  few  problems  sub¬ 
mitted  to  them  which  had  not  been  at 
least  partially  solved.  He  exhorted 
members  to  submit  their  problems,  and 
every  help  would  be  given. 

The  sessions  were  followed  by  a 
luncheon  at  which  the  chief  guest  was 
Dr.  H.  R.  Bamell  of  the  Ministry  of 
Agriculture,  Fisheries  and  Food. 


Overseas  Enquiries 

Western  Germany:  Foodstuffs 

Importhaus  Wilms  and  George 
G.m.b.H.,  Platterstr.  114,  Wiesbaden, 
wish  to  get  into  touch  with  U.K.  ex¬ 
porters  of  corned  beef,  tinned  meats 
and  vegetables  as  well  as  jams  in  tins 
and  jars. 

Interested  exporters  should  write 
direct  to  the  Wiesbaden  firm.  At  the 
same  time,  they  should  notify  the 
British  Consulate-General,  Commercial 
Section,  47,  Zeppelin  Allee,  Frankfurt 
am  Main,  that  they  have  done  so. 

Wolfgang  Lorenz,  Oldenburg  (Oldb), 
Falklandstr.  5,  are  interested  in  estab¬ 
lishing  business  relations  with  U.K. 
exporters  of :  china  horse  beans  (broad 
and  small),  and  tapioka-,  manioka-  and 
cassava  flour,  maize  flour  and  other 
liberalised  feedingstufis. 

Interested  exporters  should  write 
direct  to  the  German  firm.  At  the  same 
time,  they  should  notify  the  British 
Consulate,  Commercial  Section,  Bre¬ 
men,  Am  Wall  102,  that  they  have 
done  so. 

Both  firms  are  considered  to  be 
suitable  connections. 


All  books  reviewed  in  Food 
Manufacture  as  well  as  any 
other  scientific  or  technical  book 
may  be  obtained  from : 
Technical  Books 
308,  Euston  Road 
London,  N.W.l. 

Tel:  Euston  5911. 

Prompt  attention  is  given  to  all 
orders. 
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Food  Mews  Overseas 


Haitian  chocolate  plant 

A  concession  has  been  granted  by 
the  Haitian  Government  to  the  Haitian 
Manufacturing  and  Specialty  Co., 
whereby  this  firm  acquired  the  exclu¬ 
sive  right  to  install  in  Hayti  a  factory 
to  process  cocoa.  Work  on  the  plant, 
which  will  cost  $300,000  and  will  be 
located  on  Avenue  Roosevelt,  Port-au- 
Prince,  has  started.  It  will  produce 
chocolate  in  10  lb.  blocks,  but  it  plans 
to  manufacture  several  types  of  choco¬ 
late  products  in  the  future. 


Vegetable  oil  industry 

The  groundnut  processing  industry 
in  the  I^minican  Republic  carried  on 
by  the  firm  of  Sociedad  Industrial 
Dominicana  is  to  be  further  enlarged. 
New  equipment  costing  $1-2  million 
will  enable  the  production  of  cattle 
food  to  be  commenced  and  also  in  an¬ 
other  section  of  the  factory  the  extrac¬ 
tion  of  oil  from  cotton  seed.  There 
will  be  a  daily  processing  figure  of  100 
tons  of  cotton  seed.  The  company’s 
campaign  to  encourage  farmers  to  ex¬ 
periment  with  groundnut  crops  has 
been  so  successful  that  production  has 
risen  from  35,000  tons  to  65,000  tons 
in  six  years. 


U.S.  powdered  foods 

A  new  process  which  has  been  used 
to  make  powders  of  good  colour  and 
flavour  from  fruit  juices,  whole  and 
non-fat  milk,  coffee,  beef  and  chicken 
broth,  and  lemonade  has  been  reported 
from  the  U.S.  Called  "foam-mat”  dry¬ 
ing,  the  new  process  involves  whipping 
liquid  food  concentrates  into  a  foam 
with  the  assistance  of  food  additives, 
spreading  the  foam  out  on  a  belt  or 
tray,  and  drying  it  in  a  stream  of  warm 
air.  Finally,  the  foam  is  compressed 
and  crushed  into  powder  form. 

The  fine  structure  of  the  foam 
created  in  the  prcxress  is  said  to  remain 
stable,  despite  even  compressing  the 
powder  into  pellets,  and  the  powder 
may  be  readily  reconstituted  with 
water.  Another  advantage  of  the  foam- 
dried  powders  is  that  they  hold  less 
moisture  at  a  given  relative  humidity 
than  do  spray-dried  foods  and  are 
therefore  less  liable  to  cake  than  pow¬ 
ders  dried  by  other  processes. 

The  additive  used  to  develop  a  satis¬ 
factory  foam  amounts  to  about  1%  of 
the  dry  solids  in  the  liquid  food  con¬ 
centrate  being  whipped,  and  close  con¬ 
trol  of  the  density  can  be  provided  by 
careful  adjustment  of  the  quantity  of 
additive  and  the  amount  of  whipping. 


Natal  and  Zululand 
sugar  industries 

The  total  value  of  the  sugar  industry 
in  Natal  and  Zululand  is  now  ;^ii3  mil¬ 
lion,  according  to  a  recent  report  by 
the  Doomkop  Sugar  and  food  Indus¬ 
tries,  South  Africa.  A  survey  of  all 
sugar  mills  at  present  operating  in¬ 
dicated  that  the  combined  replacement 
value  of  as?ets  exceeded  million, 
and  that  the  value  of  the  land  and 
cane  crop  today  is  about  {jo  million. 


Asian  food  technology  seminar 

Speaking  at  a  food  technology  sem¬ 
inar  held  at  the  Central  Food  Techno¬ 
logical  Research  Institute  at  Mysore, 
India,  in  August,  the  then  Indian  Min¬ 
ister  for  Food  and  Agriculture,  Shri 
Ajit  Prasad  Jain,  spoke  about  the 
urgent  food  and  nutrition  problems  of 
the  region  which  now  contains  more 
than  half  of  the  world’s  population. 
He  laid  particular  emphasis  on  the  in¬ 
adequacy  of  the  diets  consumed  by  a 
large  section  of  the  people  of  the  region 
and  the  need  for  planned  development 
of  nourishing  foods  from  the  materials 
at  hand  or  materials  which  could  be 
produced  in  the  region. 

Pap)ers,  reports  and  other  contribu¬ 
tions  were  made  by  the  delegates  from 
other  countries. 


Protein  food  for  Nigeria 

A  new  protein  food  for  fighting  mal¬ 
nutrition  is  now  being  produced  on  a 
large  scale  in  Nigeria  by  a  Glaxo 
Laboratories  (Nigeria),  a  recently 
formed  subsidiary  of  Glaxo  Labora¬ 
tories,  Ltd.  The  food  itself,  which  is 
called  Amania.  was  developed  at  their 
Middlesex  laboratories  as  a  result  of 
four  years’  research.  The  product  is 
now  being  made  at  a  new  Glaxo  fac¬ 
tory  at  Apapa,  the  Lagos  industrial 
suburb,  and  it  is  being  marketed  by 
R.  E.  Harding  and  Co.,  of  Lagos,  and 
Standard  City  Chemists,  Ibadan. 

The  food  is  in  powder  form,  pink  in 
colour,  and  consists  largely  of  ground¬ 
nut  flour  to  which  carefully  calculated 
proportions  of  dried  yeast,  milk  casein, 
sugar,  minerals  and  vitamins  have  been 
added.  An  8  oz.  pack,  enough  for  8 
days,  costs  about  is.  6d. 

Nigerian  health  specialists  are  hop¬ 
ing  that  the  child  death  rate  from  pro¬ 
tein  malnutrition  can  be  cut  substan¬ 
tially  once  the  population  becomes 
aware  of  the  possibilities  of  the  food. 
An  extensional  education  campaign  is 
being  used. 


South  African  canning  difficulties 

Many  canning  concerns  in  South 
Africa  are  reported  to  have  gone  out 
of  business  during  the  past  year  and 
the  industry  is  facing  a  difficult  time. 
There  is  severe  competition  among  the 
canners  to  buy  fruit  from  the  farmers, 
with  a  consequent  rise  in  the  price  of 
fruit,  and  there  is  intense  rivalry  for 
the  U.K.  market. 

The  U.S.  cans  only  the  finest  quality 
peaches  and  it  is  therefore  logical  that 
their  overheads  will  be  lower  than 
those  of  South  African  canners  who  will 
have  to  handle  several  grades  of  fruit 
in  the  country’s  estimated  45,000  ton 
crop  this  season.  To  add  to  the  diffi¬ 
culties  the  South  African  farmers  are 
paid  ^10  per  ton  more  than  their  U.S 
counterparts. 


Colombian  biscuit  plant 

The  International  Finance  Corpora¬ 
tion  has  announced  details  of  its  U.S. 
$i  million  investment  in  F4brica  de 
Galletas  y  Confites  Noel  S.A.,  of  Medel¬ 
lin.  Colombia.  The  company  is  com¬ 
pleting  the  installation  of  a  modem  air- 
conditioned  plant  that  should  progres¬ 
sively  increase  production  by  about 
50%  to  12,000  tons  of  biscuits  and 
similar  products  per  annum. 


Flour  mill  for  Nicaragua  ? 

Technicians  of  the  Infonac,  Nica¬ 
ragua,  have  been  studying  the  pos¬ 
sibilities  of  reopening  a  flour  mill  in 
Masaya,  which  has  been  idle  for  over 
20  years.  It  would  have  a  production 
capacity  of  20,000  quintals  of  flour  per 
annum. 


Swedish  chocolate  plant 

A.  B.  Marabou,  Swedish  producers  of 
chocolate,  confectionery  and  canned 
goods,  are  to  invest  Kr.  18  million  over 
the  next  three  years  in  extending  their 
plant  at  Bjuv,  Sweden. 

The  investment  will  be  used  for  in¬ 
creasing  the  output  of  frozen  vege¬ 
tables  and  poultry  at  the  Findus  divi¬ 
sion.  A  new  laboratory  is  also  being 
built  at  a  cost  of  Kr.  3-5  million.  It 
is  scheduled  for  completion  at  the  end 
of  i960. 

Findus  estimate  that  they  will  pro¬ 
duce  some  30,000  tons  of  frozen  foods 
valued  at  million  this  year,  more 
than  ;^i*3  million  worth  being  ex¬ 
ported.  It  is  hoped  to  increase  the 
figure  for  exports  considerably  in  the 
next  5-10  years. 
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Packaging 


Under-surface  printing 

Latest  additions  to  the  range  of 
printed  self-adhesive  tapes  made  by 
John  Gosheron  and  Co.,  Ltd.,  include 
tapes  which  are  printed  by  the  new 
under-surface  technique.  The  print 
appears  between  the  film  of  the  tape 
and  the  adhesive,  giving  a  sharp,  col¬ 
ourful  image  protected  agadnst  abra¬ 
sion.  Under-surface  printed  cellulose 
tape  (5  Star-Transoprint)  is  intended 
for  general  packaging;  under-surface 
printed  vinyl  tape  (5-Star  Vinylprint) 
has  been  developed  for  waterproof 
packing  and  labelling  requirements. 
Another  variation  of  this  tape  has  a 
special  "  trial  C  ”  adhesive,  which  was 
specially  developed  for  carton  sealing 
on  automatic  taping  machinery.  The 
full  range  of  printed  tapes  also  include 
standard  cellulo-e  and  vinyl  tapes, 
two-ply  tapes,  acetate,  ethyl  cellulose, 
paper,  cloth  and  waterproof  cloth  tapes 
and  labelling  tapes  with  a  “  write-on  ” 
surface. 


Poultry  bags 

The  Oppenheimer  Casing  Co.  (U.K.), 
Ltd.,  have  introduced  Hypak  standard 
printed  polythene  bags  for  table  poul¬ 
try.  The  bags  are  available  in  two 
sizes — 10  in.  x  15  in.  and  12  in.  x  15  in. 


Boilable  meal  packs 

The  packaging  of  cooked  meals 
which  can  be  kept  in  deep  freeze  until 
required,  and  re-heated  by  immersing 
the  entire  pack  in  boiling  water,  is  now 
being  carried  out  by  the  use  of  film 
made  from  Rigidex  high  density  poly¬ 
ethylene,  made  by  British  Resin  Pro¬ 
ducts,  Ltd. 

Only  5-15  min.  is  required  to  re-heat 
the  pack  in  boiling  water,  and  no  pans 
or  utensils  are  soiled. 

The  boilable  pack  is  stated  to  be 
ideal  for  a  wide  variety  of  foods,  and 
as  all  natural  oils,  gravy,  sauces,  etc., 
are  retained  within  the  pack,  no 
flavour  is  lost  and  there  is  no  like¬ 
lihood  of  dilution  or  contamination. 

Rigidex  blown  film  is  described  as 
ideally  suited  for  the  manufacture  of 
boilable  bags,  as  it  has  the  best  all¬ 
round  properties  of  the  polyethylene 
available  commercially.  It  has  a  high 
melting  point,  good  grease  and  oil  re¬ 
sistance  and  low  permeability  to  liquids 
and  gases.  The  film  is  tough  and  tear 
resistant.  According  to  the  makers,  it 
retains  its  mechanical  properties  at 
very  low  temperatures,  which  enables 
it  to  withstand  any  degree  of  commer¬ 
cial  refrigeration. 


Shown  here  are  the  Christmas  gift  tins 
which  are  being  marketed  hy  Meredith 
and  Drew  this  year.  The  pack  at  the 
top,  left,  is  called  Elizabethan  while  on 
the  right  is  a  pack  called  Roses.  In  the 
middle  is  a  child  study  called  Kathleen, 
with,  on  the  right,  W^gwood  Blue  and, 
bottom.  Festival.  All  the  packs  contain  a 
Christmas  assortment  of  sweet  and 
chocolate  biscuits. 


Laminated  packs 

The  Metal  Box  Co.,  Ltd.,  recently 
demonstrated  an  improved  method  of 
laminating  foil  and  polythene,  devel¬ 
oped  by  the  Plastics  Group. 

The  properties  of  foil  and  polythene 


A  boilable  pack  made  in  “Rigidex" 
fatown  film  which  can  be  immersed  in 
boiling  water. 


have  long  been  recognised  in  the  pack¬ 
aging  field  and  in  a  suitable  combina¬ 
tion  provide  a  high  degree  of  protection, 
together  with  good  machine  handling 
characteristics  and  strong  seals.  How¬ 
ever,  there  has  been  a  tendency  to  pro¬ 
duce  material  of  noticeable  odour, 
which  can  be  imparted  to  sensitive 
products.  The  Metal  Box  method,  em¬ 
ploying  a  special  laminating  technique, 
produces  a  material  with  no  polythene 
odour,  thus  offering  distinct  advan¬ 
tages  particularly  to  packers  of  fo:)ds 
and  sugar  confectionery. 

Laminated  foil  and  polythene  will 
withstand  long  periods  of  immersion  in 
boiling  water  and  has  a  definite  appli¬ 
cation  to  the  boil-in-the-pack  tech¬ 
nique  of  marketing  foodstuffs. 

Foil  and  polythene  is  available  in  the 
form  of  plain  or  printed  reels  and  poc¬ 
kets.  Where  necessary,  additional 
materials  (paper,  glassine,  cellulose 
acetate)  can  be  bonded  to  the  outside, 
thus  providing  additional  rigidity  and, 
in  the  case  of  transparent  materials, 
permitting  reverse  printing  to  be  em¬ 
ployed. 


High  density  polythene  film 

Metal  Box  have  announced  that 
Densothene.  a  grade  of  polythene  film 
in  the  high  density  range,  is  now  avail¬ 
able. 

Of  major  interest  at  present  to  food 
packers  is  the  fact  that  prepared  foods 
can  be  cooked  by  boiling  in  a  bag 
made  from  this  material. 

Compared  with  low  density  (or  con¬ 
ventional)  polythene  film,  high  density 
polythene  film  is  claimed  to  have : 
greater  rigidity;  lower  permeability  to 
gases  and  moisture  vapour;  greater  re¬ 
sistance  to  oils  and  fats;  a  higher  seal¬ 
ing  temperature;  less  transparency 
and;  a  lower  tear-resistance. 

The  film  will  enable  packs  of  special 
dishes  to  be  prepared  centrally  under 
the  supervision  of  chefs,  stored  under 
deep-freeze  conditions  by  the  caterer 
and  served  wi  demand  by  any  catering 
establishment  in  no  longer  time  than 
it  takes  to  heat  in  boiling  w'ater. 

It  is  stated  that  many  of  the  early 
applications  in  the  boilable  pack  field 
will  use  Densothene  bags  inside  a 
printed  carton. 

More  rigid  than  the  conventional  low 
density  polythene.  Metal  Box  expect 
that  Densothene  will  hasten  the  use  of 
polythene  film  for  machine  overwrap¬ 
ping  and  other  automatic  operations. 

The  film  is  available  in  the  form  of 
bags,  layflat  tubular  reels  and  in  reels 
of  sheeting,  either  plain  or  printed. 


New  Companies 


Trade  Marks 

HI-OLOW. — 784,777.  Canned,  preserved, 
dried  an<l  cooked  fruits  and  vegetables; 
and  jellies  (for  food)  and  jams.  Oollln 
and  Go.,  Ltd.,  Plantation  House,  Mincing 
I,ane,  London,  E.C.3. 

VEBEDALE. — 786,441.  All  goods  in¬ 
cluded  in  Class  29.  Debenhams,  Ltd., 
qi,  Winu)i)le  Street,  I.«ndon,  W.i. 
SOUTHESN  CHOICE.— 786535.  All 
gcKKls  included  in  Class  29.  J.  Oerber 
and  Co.,  Ltd.,  St.  Oorge’s  House,  193-7, 
Regent  Street,  London,  W.i. 
BAOAJOIHT.— 786,543.  Bacon.  Wil¬ 
liam  Kingham  and  Sons,  Ltd.,  Queen’s 
W’harf,  Reading. 

OABNATION. — 786,573.  Bacon.  John 
Martin  of  London,  Ltd.,  14,  Seething 
l,ane.  I^)ndon,  E.C.3. 

TOB  DALE. — 787,293.  Poultry,  not  live. 
Hypak  Poultry,  Ltd.,  100- 103,  Stover 
Camp.  Newton  Abbot,  Devon. 

GOLDEN  OHIEP.— 787,749.  All  goods 
included  in  Class  29.  Co-operative  Whole¬ 
sale  Society,  Ltd.,  i.  Balloon  Street,  Man¬ 
chester. 

OBANDULAB. — 787,846.  Canned  meats. 
Sheed,  Thomson  and  Co.,  Ltd.,  Hiliernia 
Chambers,  London  Bridge,  I.,ondon, 
S.E.i. 

POPPLES. — 774.833.  Non  -  medicated 
sugar  confectionery  and  chocolates. 
Bobertson  and  Woodcock,  Ltd.,  Trebor 
House,  Woodford  Green.  Essex. 

FUZZY  WUZZY. — 782,453.  Coffee,  tea, 
C(Xoa,  sugar,  rice,  tapioca,  sago,  mixtures 
of  coffee  and  chickory,  dandelions,  cereals 
and  yeast  for  use  as  coffee  substitutes; 
flour,  cereal  preparations  for  food  for 
human  consumption;  bread,  biscuits 
(other  than  biscuits  for  animals),  cakes, 
pastry,  non-medicated  confectionery,  ices; 


honey,  treacle,  edible  yeast,  baking  pow¬ 
der;  salt,  mustard,  vinegar,  pepper, 
sauces,  spices  (other  than  poultry  spice); 
and  ice.  Exquisite  Food  Products  Go., 
Ltd.,  3,  Lovat  Lane,  London,  E.C.2. 
OOLDENSHEAF. — B783.746.  Se'.f-rais- 

ing  flour,  sweetened  flour  for  use  in  mak¬ 
ing  cakes,  preparations  made  from 
cereals  included  in  Class  30  for  produc¬ 
ing  a  batter  mixture  for  frying  and  cus¬ 
tard  powder.  S.  H.  Phillips  and  Co., 
Ltd.,  109,  Grosvenor  Road,  Birmingham, 
20. 

DAD’S  COOKIES. — 786,772.  Biscuits 
(other  than  biscuits  for  animals).  Dad’s 
Cookies,  Ltd.,  Shirley  Works,  Park  Royal 
Road,  London.  N.W.io. 

BBOMPTIES. — 787,296.  Non-medicated 
confectionery.  Ernest  Jackson  and  Co., 
Ltd.,  Arcadian  Works,  Union  Road, 
Crediton,  Devon. 

BLENDOEA. — 787.766.  All  goods  in¬ 
cluded  in  Class  30.  Procea  Products, 
Ltd.,  16.  Curzon  Street.  London,  W.i. 
KBAFT. — B775,96o.  All  goods  included 
in  Class  29,  but  not  including  table  jellies 
or  any  goo<ls  of  the  same  description  as 
table  jellies.  Kraft  Foods,  Ltd.,  Morris 
House,  Berkeley  Square,  London,  W.i. 
BELLI. — 785,780.  Processed  vegetables 
included  in  Class  29.  Harold  John  Oavey, 
2,  Doughty  Street.  London,  W.C.i. 
MUNTONA.— 768.584.  Malt  flour.  Mun- 
ton  and  Fison,  Ltd.,  Cedars  Factory’, 
Stowmarket,  Suffolk. 

New  patents  are  from  the  Journal  of 
Patents  and  new  trade  marks  are  from 
the  Trade  Marks  Journal.  In  each  case 
permission  to  publish  has  been  given  by 
the  Controller  of  Her  Majesty’s  Stationery 
Office.  Each  of  the  publications  is  ob¬ 
tainable  from  the  Patents  Office,  25. 
Southampton  Buildings,  London,  W.C.2. 


COM  P.4  NY  MEETING 


SCRIBBANS-KEMP 


Current  Trading  Impovement 


Animal  Fare,  Ltd.  (633979.)  5.  King 
Square,  Bridgwater.  Mnfrs.  of  and  dlrs. 
in  animal  fo^stuffs,  etc.  ;iioo.  Dirs. : 
F.  N.  Turner  and  H.  J.  Lederman. 

Charles  Beddard,  Ltd.  (633490.)  4 

and  5,  Mardol,  Shrewsbury.  To  take 
over  the  bus.  of  bacon  curers  carried  on 
at  Shrewsbury  as  ’’  Charles  Beddard,” 
etc.  £2,000.  Dirs. :  Percy  V.  Wheeler. 
Edith  and  Agnes  M.  B«'ddard. 

Facchino,  Ltd.  (633716.)  Reddicap 
Trading  Estate,  Sutton  Coldfield,  War¬ 
wicks.  Mnfrs.  of  and  dirs.  in  cakes,  bis¬ 
cuits,  chocolate  and  chocolate  confec¬ 
tionery,  etc.  ;^io,ooo.  Dirs. :  Anthony 
W.,  and  Terence  C.  H.  Facchino. 

Fairdeal  Foods,  Ltd.  (631810.)  The 
Stores,  Hilton,  Bridgnorth,  Salop.  Mnfrs. 
of  and  dirs.  in  prepacked  frozen  food¬ 
stuffs,  etc.  £500.  Dirs. :  Wm.  F.  Stock¬ 
ing  and  Carol  A.  Little. 

Fro-Lon,  Ltd.  (632013.)  28,  Monu¬ 

ment  Street,  I-ondon,  E.C.3.  Mnfrs.  of 
and  dirs.  in  and  canners  and  bottlers  of 
jams,  preserves,  syrups,  etc.  ;£ioo.  F.  M. 
Roberts  and  K.  J.  I'oskett. 

Lacks  Confectioners,  Ltd.  (634572.) 
11-12,  Neeld  Parade,  Wemb!ey  Hill  Road, 
Wembley,  Mdx.  £2,000.  Dirs. :  Leslie 
and  Teresa  Jacks 

Latham  Foods,  Ltd.  (632600.)  Port 
Causeway,  Bromliorough,  Ches.  To  take 
over  the  bus.  of  mnfrs.  of  and  dirs.  in 
breakfast  cereals  and  cake  mixes  and 
other  food  products  carried  on  at  Brom- 
borough,  Ches.,  and  other  places  by 
Latham  and  Co.,  Ltd.  £300,000.  Dirs. : 
John  E.  Latham,  John  A.  Brocklehurst 
and  H.  S.  Staveley. 

Lewis  and  Co.  (Woburn  Sands),  Ltd. 

(634693.)  1,  Russell  Street,  Woburn 

Sands,  B>tchley,  Bucks.  Bakers  and 
confectioners,  etc.  £500.  Dirs. :  George 
and  Rose  S.  Gray. 

Maynards  Bakeries,  Ltd.  (633724.) 
The  Bakery,  Wood  Street,  Taunton,  Som. 
/too.  Dirs. :  Wm.  R.  and  Gerald  F. 
Maynard,  and  John  L.  Jeffree. 

North  Western  Meats,  Ltd.  (636270.) 
6,  Kirkstone  Road  North,  Liverpixil,  21. 
To  take  over  the  businesses  of  retail 
butchers,  including  retailing  of  groceries, 
provisions,  etc.,  together  with  that  of 
mnfrs.  of  and  distributors  of  cooked 
meats  and  table  delicacies  now  carried 
on  by  "  Rawlinsons  ”  of  70,  Bnycliffe 
Road,  Iluyton,  I.,ancs.;  and  further  to 
acquire  from  Rawlinsons  the  motor 
vehicles,  and  shop  fittings,  etc.,  installed 
in  said  premises.  ;^ioo.  Dirs. :  Ix'onard 
and  Ellspeth  Callaghan. 

Orchard  Pak  Co.,  Ltd.  (636857.)  To 
carry  on  the  bus.  of  growers,  cultivators, 
packers,  freezers  and  canners  of  and  dirs. 
in  potatoes,  watercress,  fruit,  vegetables, 
etc.  £10,000.  Subs. :  T.  O.  VVi  Hams, 
The  Orchards.  Barton  Road,  Wrawby, 
Rngg.  I.incs.,  and  F.  Coleman. 

H.  Raymond  and  Sons,  Ltd.  (635149.) 
81.  Boutport  Street.  Barnstaple.  To  take 
over  the  bus.  of  bakers  and  confectioners 
carried  on  as  "  H.  Raymond  and  Son  ” 
at  Boutport  Street  and  High  St'eet,  Barn¬ 
staple,  etc.  Dirs.:  ibwace,  R.  F.  and 
Mrs.  R.  Raymond. 

These  particulars  of  new  companies 
recently  registered  have  been  extracted 
from  the  daily  register  of  Jordan  and 
Sons,  Ltd.,  Company  Registration  Agents, 
1 16.  Chancery  luine,  London,  W'.C.2. 


The  32nd  annual  general  meeting  of 
Scribbans-Kemp,  Ltd.,  was  held  on 
October  12  in  London,  Mr.  H.  Oliver- 
King  (chairman)  presiding. 

In  his  circulated  statement  the  chair¬ 
man  said  that  the  profit  for  the  year 
was  ;^4 16,923,  as  against  ;^830,q38,  the 
fall  being  due  largely  to  special  cir¬ 
cumstances  and  items  of  a  non-recur¬ 
ring  nature.  Group  turnover  had 
reached  the  record  figure  of  over  £20 
million  and  had  been  achieved  despite 
fierce  competition  and  the  downward 
trend  in  prices  to  the  public.  Overall 
exports,  which  showed  a  healthy  in¬ 
crease  of  iq%,  appeared  to  be  steadily 
mounting. 

Referring  to  the  considerable  reorgan¬ 
isation  in  the  Biscuit  Division,  the 
chairman  stated  that  examination  had 
revealed  that  the  public  was  absorbing, 
and  was  willing  to  absorb  increasingly, 
the  speciality  products  made  by  the 
compKiny  although  there  was  difficulty 
in  disposing  of  large  quantities  of  or¬ 
dinary  biscuits.  As  a  result,  the  organ¬ 
isation  was  concentrating  progressively 
on  specialities,  with  increasing  success. 


The  question  of  dividend  was  diffi¬ 
cult  but,  bearing  in  mind  the  higher 
current  profit  earning  and  strong  re¬ 
serve  position  of  the  company,  the 
Board  recommended  a  final  dividend  of 
5%.  An  interim  dividend  of  5%  would 
be  paid  in  March  and  a  progress  report 
would  be  issued  to  the  Shareholders  at 
the  same  time. 

The  Company  has  been  undergoing  a 
somewhat  difficult  period  with  a  sharp 
drop  in  profits  but  the  root  difficulty 
appears  to  have  been  overcome  and  re¬ 
covery  is  equally  sharp.  I  have  no 
doubt  that  in  the  near  future  the  Com¬ 
pany  will  be  able  to  resume  its  policy 
of  expansion. 

Addressing  the  meeting  the  chair¬ 
man  said:  "  The  profit  made  to  date 
is  approximately  the  same  as  for  the 
whole  of  last  year  but  of  course  you 
will  not  expect  me  to  anticipate  the 
year’s  results.  However,  at  the  mo¬ 
ment  the  improvement  continues  and 
is  accelerating.” 

The  report  was  adopted  and  the 
total  distribution  of  10%  approved. 
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Reeent  Patents 


COMPLETE  SPECIFICATIONS  ACCEPTED 
822,614.  General  Foods  Corporation; 
Fat  compositions  and  preparation  thereof. 
822,728.  C.  Pfizer  and  Co.,  Inc.:  Vita¬ 
min  products  and  method  of  preparing 
same. 

822,758.  Goodyear  Iyre  and  Rubber 
Co. :  Packaging  red  meats. 

822,786.  Abbco  Bread  and  Co.  Pty., 
Ltd.  :  Cover  means  for  swing  tray  ovens 
and  the  like. 

823,399-  California  and  Haiwaiian 
SuGAR  Refining  Corporation,  Ltd.  : 
Fondant  and  dry  fondant  sugar  prcnluct 
and  method  of  manufacture. 

823,400.  Ecremeuses  Melotte  S.A.  : 
Method  of  and  apparatus  for  liottling 
milk. 

823.536.  Ateliers  de  Construction 
Guillaume  Ioms  Soc.  :  Tunnel-type  ovens 
having  radiant  heating  elements  and  a 
method  of  baking  therein. 

823.545.  J.  C.  DE  Vasconglas:  Process 
for  extracting  oil  from  cashew  nuts  and 
apparatus  for  carrying  this  out. 

ABSTRACTS  OF  BRITISH  PATENTS 
Crisp  foodstuff 

A  process  is  claimed  for  producing  a 
dry  material  which  can  Ire  fried  into  a 
crisp  foodstuff.  The  process  comprises 
mixing  a  dry  mainly  starch-containing 
powder  with  such  an  amount  of  water  as 
is  required  to  obtain  a  mixture  having  a 
moisture  content  of  30-40%  by  weight; 
this  mixture  is  then  extruded  under  a 
jiressure  of  at  leajt  6  atmospheres  to  form 
a  coherent  rililxin,  which  is  subsequently 
dried  either  in  separate  pieces  or  cut  in 
lengths  to  a  moisture  content  of  6-10%, 
preferably  8-9% 

The  starch-containing  powder  can,  for 
example,  tie  |N)tato  |>owiler. — 822,018. 
Mihhil  Products  Association,  Ltd. 

Heating  apparatus  for  food 

A  heating  ap{>aratus  for  IikhI  comprises 
a  hollow  iia.se  with  upwardly  pointing 
supixirting  elements  which  contain  heat¬ 
ing  elements,  which  have  at  least  one 
longitudinal  cutting  edge,  and  which  an- 
mounted  at  adjacent  (Kisitions  on  the 
liase  to  receive  impaled  then  on  a  ftKMl 
casing  such  as  a  iirea<l  roll  for  heated 
meat,  a  sausage  or  the  like. 

Thermostatically  controlled  elc-ctric 
windings  are  contained  in  the  hollow- 
lias*-. — 822,286.  E,  J.  Forhat. 

Dry  pulverulent  matter 

DescriU-s  a  process  for  the  manulacture 
<if  a  dry  pulverulent  nutritious  matter 
which  comprises  dis|)ersing  pulvi  ris«-<l 
liver  in  an  aqueous  solution  of  a  jellili- 
able  colloid  and  a  mono-  or  di-saccharide, 
and  finally  working  up  the  dispersion  into 
dry  small  soli<l  (xirticles. 

In  a  preferred  proci-ss,  the  aqueous  dis¬ 
persion  has  a  comparatively  high  content 
of  the  jellifiable  colloid,  and  is  sprayed 
into  an  oil  which  cIcm-s  not  mix  with  the 
dispersion  and  which  is  at  a  temperature 
l>elow  that  of  the  dispersion,  with  the 


result  that  solid  particles  are  formed 
which  are  subsequently  dried.  This  dry¬ 
ing  can  advantageously  be  carried  out  by 
extraction  with  a  water-extracting  sol¬ 
vent. 

An  antioxidant  such  as  2,2'-methylene- 
bis-4-methyl-6-t-butyl  phenol  may  be  in¬ 
corporated  into  the  aqueous  liquid. — 
822,038.  N.V.  Philips’  Gloeilanipen 
Fahrik. 


Technical  Press  Review 

November 

Dairy-  F^ni^ineering.  —  Sterilised 
Milk:  Terminal  or  End  Process 
Heating  in  B;)ttles;  The  Microscope 
for  Dairy  Chemists:  Aseptic  Can¬ 
ning  of  Dairy  Products;  Ljibora- 
tory  Equipment  and  Furnishings. 

World  Crops. — Agricultural  Avia¬ 
tion  Demonstration  Report;  Fifty 
Years  of  Aerial  F'arming;  Crop  Pro¬ 
tection  by  Seed  Treatment;  Plant 
Nematodes. 

Manufacturing  (Chemist. — Safety: 
Safety  in  the  Chemical  Industry: 
Safety  Equipment  Review;  Riker 
Laboratories’  New  Factory;  General 
Organic  Unit;  Electronic  Tech¬ 
niques  in  Pharmacology;  Progr*-ss 
Reports:  Disinfc-ctants  and  Disin¬ 
fection:  I3etergenLs  and  Detergency. 

Petroleum. — Whitegate  Refinery: 
Ireland’s  First;  French  Saharan  IX-- 
v(-lopments:  Ravenna  Petrochemical 
Plant;  Ga.s-Solids  C-mtacting  in 
Fluidis<*d  B<-<ls:  Oilfu-Id  Develojv 
ment— 5. 

Paint  Manufacture.— Shapt-s  and 
Pro|>«-rti«*s  i>f  Polymer  Molecules; 
R  if  elite;  Anticorrosive  Properties 
of  Red  I^'.ad  Pigments;  Aluminium 
('omplexes  in  Paints — 2. 

Automation  Progress. — Automa¬ 
tic  Testing  and  Sorting  of  Weldeil 
Tubing;  Transistor  Mag.  -  Amp 
Arraiigeini-nt  for  High  Spi-ed  Servo 
Drive;  Programme  Controlled  Ma¬ 
chine  for  Knitteil  Garments;  Some 
Economic  A.sj)»*cts  of  Automation; 
Want«*d — an  Education.al  Policy  for 
Automation:  M,achim-  Tool  Control 
System. 

For  specimen  copies  write  to 
I^onard  Hill  House,  Eden  Street, 
London,  N.W.2. 


Fruit  cake  mixes 

During  the  preparation  of  fruit  caki- 
mixes,  difficulties  have  been  experienced 
due  to  the  formation  of  dough  during  the 
preliminary  mixing  of  the  fat  and  flour. 
This  difficulty  is  overcome  in  this  inven¬ 
tion  by  forming  a  fruit  cake  mix  contain¬ 
ing  dried  fruit,  flour,  sugar  and  other  in¬ 
gredients  in  which  the  fat  is  provided  in 
the  form  of  a  coating  on  the  fruit. 

If  desired,  all  or  part  of  the  sugar  is 
included  in  the  fat  coating  and,  in  this 
case,  the  fat  aiul  the  sugar  are  creamed 
together  In-fore  tlieir  .application  to  tin- 
fruit.  This  application  is  suitably  effected 
by  spraying  the  creamed  fat  and  sugar  in 
a  molten  state  on  to  the  fruit. — 822,062. 
.ilfred  Bird  and  Sons,  Ltd. 

Dressing  fish 

A  method  of  dressing  fish  is  claimed, 
which  method  comprises  putting  the  fish 
into  a  holder  having  walls  lieneath  and 
behind  the  fish;  pushing  the  fish  through 
the  holder  to  introduce  the  snout  into  a 
guide  which  lies  outside  of  and  parallel  to 
the  path  of  the  holder,  which  admits  the 
snout  only  up  to  the  eyes,  and  which  sup¬ 
ports  the  snout  from  below;  cutting 
through  the  fish  lietween  the  holder  and 
the  guide  while  supporting  the  fish  behind 
the  snout;  and  varying  the  position  of 
this  cut  in  .accordance  with  the  thickness 
of  the  fish. 

An  apparatus  suitable  for  dressing 
several  fish  is  also  claimed;  this  apparatus 
comprises  a  s«*ri<-s  of  holders  from  which 
the  heads  «>f  the  fish  proj«-ct  into  the  path 
of  a  rotary  cutting  blade.  V’arious  mollifi¬ 
cations  such  as  suitable  means  for  adjust¬ 
ing  the  knife  relative  to  the  guide  are  also 
descrilK-d. — 822.263.  H.  G,  T,  Baader. 

Dressing  fish 

Apparatus  is  ilescribed  for  supplying 
fish  to  a  lish-dr«-ssing  machine,  which 
ap|)aratus  comprises  a  series  of  open- 
mouthed  fish  hohlers  mounted  to  move 
in  a  closeil  fiath  which  includes  a  down¬ 
ward  run  during  which  each  fish  falls  nut 
of  the  hol<l«-r  under  the  action  of  gravity, 
a  receiving  means  into  which  e.ach  fish 
falls,  me.'ins  for  conviying  the  fish  from 
the  receiving  device  in  a  transverse  direc¬ 
tion  to  tliat  of  tin-  movi-ment  of  the 
holders,  ainl  means  lor  retarding  the 
movement  of  one  end  of  each  fish  out  of 
its  hohler  to  ensure  that  the  fuh  falls  into 
the  receiving  device  with  its  opposite  end 
leaiiing. 

In  one  of  the  miMlilications  which  are 
descrilied,  the  retarding  means  comprises 
a  jxirt  of  the  wall  of  the  holder  shap«-d  to 
fit  round  the  end  of  the  fish. — 822,264. 
R.  G.  T.  Baader. 


.Histracts  of  British  patents  have  been 
taken  from  published  specifications  by 
permission  of  the  Controller,  H.M.  Sta¬ 
tionery  Offices.  The  full  specifications 
are  available  from:  The  Patent  Office, 
26,  Southampton  Buildings,  London, 
IF.C.2.  Price  3s.  6<f, 
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'I'hese  special  thermocouples  developed 
for  use  in  the  food  and  kindred  pro¬ 
cessing  industries  are  widely  used  because 
of  their  accuracy,  interchangeability, 
rapid  resjX)nse  and  robustness,  and  can 
therefore  be  relied  upon  to  give  long 
and  trouble-free  service. 


These  thermocouples  may  be  used 
with  a  variety  of  temperature  indicating 
and/or  recording  instruments,  three 
examples  of  which  are  illustrated  on  the 
right.  These  are  (a)  Portable  Indicator 
with  7"  long  mirrored  scale,  (b) 
Electronic  Self-Balancing  Indicator 
Recorder  giving  continuous  record  on 
disc  type  chart  and  (c)  a  Teloscale 
Indicator  which  indicates  the  temperature 
of  the  thermocouple  on  a  translucent 
scale  having  an  effective  length  of  over  50 
inches,  thus  permitting  temperature 
readings  to  be  accurately  observed  from 
a  considerable  distance. 


11  mill  III 


FOR  FULL  DETAILS  FLEASE  WRITE  TO 


FOSTER  INSTRUMENT  CO.  LTD.,  LETCHWORTH,  HERTS,  ENGLAND 

Members  of  S./.A1.A.  and  R.I.M.C.A.M. 

TELEPHONE:  LETCHWORTH  984  (3  lines)  TELEGRAMS:  RESILIA.  LETCHWORTH 
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the  new 

MONO  KWIKL££N  pump 


Designed  for 
hygienic  use  and 
easily  dismantled 
for  cleaning 


The  pump  is  suitable  for  handling 
all  fluid  edible  products. 

It  can  be  used  for  vacuum 
extraction  duties  and  the 
consistent  rate  of  discharge 
makes  it  ideal  for  H.T.S.T. 
processing.  Self-priming  with 
25  feet  suction  lift. 


MONO  PUMPS  LIMITED 

Mono  House,  Sekforde  Street 
!  London,  E.C.1  'Phone:  CLE  8911 

I  Grams :  Monopumps  ’Phone  London 

and  at  Belfast,  Birmingham,  Capetown,  Dublin,  Durban,  Glasgow, 
Johannesburg.  Manchester,  Melbourne,  Newcastle,  Wakefield 


Limited 


What  kind  of 

REDUCING  VALVE? 


The  conditions  governing  the  use  of  reducing 
valves  may  run  from  relatively  simple  valves  for 
the  steam  pressures  encountered  in  canteen 
kitchens,  hotels  and  institutions,  to  the  exacting 
duties  of  back-pressure  turbine  control  or  for 
dealing  with  high  pressure,  high  temperature 
steam. 

Hopkinsons  have  a  type  of  Reducing  Valve 
suitable  for  every  duty;  full  particulars  of  their 
characteristics  and  suitability  to  different  appli¬ 
cations  are  contained  in  Catalogue  5600. 


REDUCING  VALVES 


Send  an  apftflcatiori  on  your  firm's  letuirhoad 

HOPKINSONS  LINITBO  •  HUDDERSPIELD 


LONDON  OFFICE :  34  NORFOLK  STREET,  STRAND,  W.CX 
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Master  mixes  for  the  Margarine  industry, 
synthetic  or  naturai  oils  and  concentrates 

for  the  Food  and  Pharmaceutical  Industries. 


and  beta-carotene 


Oil  soluble  yellow.  Available  alone  or  with 
vitamins  A  and  0  for  colouring  and 

fortifying  edible  oils,  processed  cheeses,  cake 
mixes,  pasta  and  other  foodstuffs.  This 

colouring  medium  conforms  to  the 
statutory  requirements  of  the  United  Kingdom. 


THE  CROOKES  LABORATORIES  LIMITED  Vitamin  Oils  Department.  London  W3  •  Acorn  3Z02 


to  oiir 


CONTAINING  100%  PURE  FRUIT  JUICE 


Ghiitg  the  perfect  flavour 
of  the  natural  fruit  for  all  types  of 
confectionery  and  jellies.  Present  range  includes: 

RASPBERRY— 75  STRAWBERRY— 75  PINEAPPLE— 75 
BLACKCURRANT— 75  GREENGAGE- 75  CHERRY— 75 

PLEASE  WRITE  FOR  FINISHED  CONFEaiONERY  AND  SAMPLES  OF  ESSENCES 


STEVENSON  &  HOWELL  LIMITED 

Standard  Works,  Southwark  Street,  London,  S,E,1 

Telephone:  Waterloo  4833  Telegrams:  Distiller  Souphone  London.  Dublin:  5,6  Harry  Street 
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Fast,  aeeurata 

c|o|l|o|u|r|  separation 

on  a  commercial  scale 


Gunson’s  sortex  machines  separate  small  articles  by  colour,  and  with  a  high 
degree  of  accuracy  under  all  climatic  conditions. 

SORTEX  models  are  available  for  a  wide  range  of  commodities.  These  are  grouped 
in  size  from  articles  of  the  order  of  mustard  seed  up  to  hazelnuts,  almonds  and  other 
commodities  up  to  half  an  inch.  A  sortex  machine  is  available  for  each  group. 

SORTEX  separates  by  colour:  COFFEE  (raw  or  roasted)  RICE  ■  PULSES 
ALMONDS  •  HAZELNUTS  •  GROUNDNUTS  •  LOCUST  BEANS 
GUM  ARABIC 

SORTEX  extracts:  ERGOT  and  VERMIN  TRACES  from  CEREALS. 

Various  models  are  available  for  different  purposes.  The  latest  of  these  are  the  G3C  for 
roasted  coffee,  roasted  hazelnuts  or  other  commodities  similar  in  shade  and  colour,  and 
the  G3S  for  the  fine  sorting  of  edible  and  garden  peas  and  beans,  raw  coffee,  etc. 


GUNSON’S  SORTEX  COLOUR  SEPARATORS 
-revolutionary  electronic  machines 


Perfect  quality  rice  after  colour 
separation. 

Rejected  rice,  including  stones, 
and  specked  and  off-colour  grains. 


Please  write  for  full  details  to  the  patentees  and  sole  makers: 

R.  W.  GUNSON(Leeds)  LTD.  20 '21  St.  Dunstan's  Hill  London  E.CJ  (Hoad  Office) 
KACHINERY  DEPT:  20  THE  HIGHWAY,  LONDOH  E.l 

Tel:  (Mincing  Lane  1077)  (20  lines)  •  Telex :  London  28887  •  Cables:  ARGUNSEED,  LONDON. 


World-wide  patents 


27  to  /  ratio  No.  152 
malleable  iron  pintle 
chain  drive  for  an 
inclined  slat  conveyor. 


CHAINBELT  COMPANY  LTD 

DERBY- ENGLAND  Telephone:  45451 
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StainlessSteelTap 

by  [SdZSiUCZI 


•  High-grade  stainless  steel 
(En-5^J)  repels  corrosion. 

•  Fine  finish — smooth,  posi- 
tive  action — non-drip, 
this  new  Realm  tap  is 
supreme  for  all  edible 


liquids 


Skilled  design  avoids 
bacteria  traps.  Ensures 
all-time  cleanliness. 

Simple  *coin-slots*  dis¬ 
mantling  affords  rapid 
inspection  without  tools. 


Available  In  sizes  |  and  }  B.S.P. 


Mother  addition  to  (hi  extemioe  ran^e 
of  REALM  dyeiENlC  PtPE  p/rr/Afss 


^  K[1^[LK1  engineering  works  limited 

^  247  WHITEHORSE  LANE.  S.  NORWOOD,  LONDON.  S.E.2S 

T*l«*koii«:  UVIngaton*  IOS7.a-t  Talagrmma:  Raalmard  Sowtlinor.  London 


Edible  BONE 


phosphate 


for  food 


fortification 


As  a  source  of  readily 
assimilated  calcium  and  phosphorus 
Edible  Bone  Phosphate  merits 
close  consideration  on  the 
grounds  of  economy,  quality 
and  efficiency.  Why  not 
submit  your  problems  in  this 
field  for  our  consideration  ? 


A  Product  of 

CALFOS  LIMITED 

imperial  house,  KINGSWAY,  LONDON.  W.C.2 
Telephone:  TEMple  Bar  3629 
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Full  particulars, 
samples  and  prices  on  request. 


Short,  Sweet  and  Puff  PASTRY 
roUed  to  PERFECTION 


The  "John  Hunt"  Paste  Roller  is  just 
risht  for  the  baker  with  limited  space. 
This  hand-operated  roller  (ives  fast 
uniform  output  of  paste.  Totally 
enclosed  gears  for  cleanliness  and  ease 
of  operation.  Sturdily  constructed  but 
not  too  heavy  to  move  when  necessary. 


WITH  18'  ROLLERS  -  Ot 
WITH  20'  ROLLERS  -  £30 


JOHN  HUNT 

PASTE  ROLLER 


ir  Other  machines  in  the  John  Hunt  range  include  7,  14  and  2S  lb. 

Potato  Peelers,  Little  Champion  Pie  and  Tart  Machines.  Tongue 
Slicers,  'Ouratax'  Mixers,  Bun  Dividers,  etc.  Leafleu  always 
available  on  request. 

JOHN  HUNT  (BOLTON)  LTD. 

ALMA  WORKS.  RASBOTTOM  ST..  BOLTON.  LANCS 
Telephone:  BOLTON  5831/2 


THE  ^^TURBO^^  GRINDER  <S  EMULSIFIER  TYPE  C.F. 

fA  CLEAR  NECESSITY  FOR  ANY  PROGRESSIVE  MANUFACTURER 

OF  MEAT  PRODUCTS 

WILL  REDUCE  RAW  OR  COOKED  RINDS.  GRISTLE.  *  MEAT 
TRIMMINGS.  ETC.  TO  A  FINE  HOMOGENEOUS  PASTE. 

j  »  Also  suitable  for  the  production  of 

^  ^  Sausage  Meat,  Meat  and  Fish  Pastes,  and  a  variety  of 

other  Food  Products. 

A  GREAT  LABOUR  AND  MONEY  SAVER 
Demonstrations  by  arrangement 

We  offer  the  most  comprehensive  range  of 

MEAT  TRADE  MACHINERY 

^  including: 

Mincers  —  Bowl  Cutters  —  Filler/Linkers  — 

Cooking  Plant  —  etc. 


Illustration  shows  size  No. 


Je  C.  WETTER  &  COe  LTDe 

23  MIDDLE  STREET,  WEST  SMITHFIELD,  LONDON.  E.C.I 

Phone:  MONarch  8936/7/8 
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CARTONING 


Wnn  lo 

PACKAGING  MACHINERY  (PETERS)  LTD. 


SLOUGH.  BUCKS.  ENGLAND 


A  nEMBCR  OF  THE  C.  O.  PETERS  CROUP 


MANUFACTURERS  OF  RELIABLE  AND  FAST 


AUTOMATIC  CARTON  SET-UP  MACHINES  FOR  REVERSE 


TUCK  AND  CRASH  LOCK  BOTTOM  CARTONS 


CONVEY  O  MAT 


mAKUFAOTOMMD  BT 

MAY  A  BAKER  LTD  •  DAGENHAM 
TEL:  DOMINION  3060  •  EXT;  319,  273 

lAllW 


An  HAB  trmnd  PriAnH 


The  characteristic  odour  and  taste  of  an  essential  oil  are  generally 
recognised  to  be  its  most  important  qualities,  and  it  is  unfortunate 
that  it  is  these  two  properties  which  suffer  most  when  the  oil  is 
subject  to  oxidative  rancidity.  The  addition  of  an  antioxidant  to 
inhibit  oxidation  provides  an  easy  and  valuable  means  of  extending 
the  storage  life  of  the  oil. 

‘Embanox’  brand  butylated  hydroxyanisole  is  easily  soluble  in 
essential  and  citrus  oils  at  room  temperature  and  may  be  incorpor¬ 
ated  simply  by  direct  addition. 

The  recently  introduced  U.K.  Antioxidant  in  Food  Regulations 
1938  include  permission  to  use  butylated  hydroxyanisole  in  essential 
oils.  Detailed  information  is  available  on  request. 
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•  4  sizes:  Laboratory,  P.l,  P.2  (illustrated)  and  P.4 

•  Finest  powder  in  one  through-put. 

•  Granulation  or  200  mesh,  without  sieving  (down  to 
350  mesh  with  sieve) 

•  Test  Mill  available  for  customer’s  samples. 

•  Supplied  with  or  without  electrical  and  bagging 
equipment. 


FOLLSAIN-WYCLIFFE  FOUNDRIES  LTD  •  LUTTERWORTH  •  Nr.  RUGBY  Grami:  '*  Wvciiffa,'*  Lutterworth 


First  Choice  of  the 
Food  Industry 


A  complete  range  of  modern  weighing 
equipment  for  all  raw  and  manufactured 
materials,  liquids,  etc. 

Types  include:  Bench— Platform— Suspension 
Roller  Conveyor  —  Tank  and  Hopper 
Overhead  Track  —  Bacon  &  Carcase,  etc. 


Designed  to  suit  your  installation 

•  FREE  LITERATURE  ON  REQUEST  • 


WHEN  IT’S  ^1)9  BY  WEIGHT 

CONTROL 


Consuh : 

S.  PAIISOIVS  &  €0.  LTII. 

YOUNG  STREET  •  BRADFORD  •  •  YORKS  A  Automatic  waight  control  by  Partoni  at  Masir*.  Rowntraa’i 
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^^-Se£ee^ 

HYDRAULIC  JET  & 
TANK  CLEANERS 


INTERIOR  TANK  CLEANING 

The  C.P-Sellers  Rotor  Jet  (Mote) 
cleans  the  inside  of  tanks  completely, 
safely  , . ,  automatically  I  It  revolves  in 
a  spherical  pattern,  discharging  high 
pressure  hot  or  cold  hydraul'c  jet 
streams  which  scrub  all  iruter  sur¬ 
faces,  with  or  without  detergents. 


reach  and  clean  where  nothing  else  will .  .  . 

.  .  .  they  produce  a  hydraulic  scrubbing  action  the  ‘B’  type  are  manually  controlled,  carrying  the 
that  is  impossible  with  any  other  unit.  This  jet  stream  up  to  30  ft.  The  continuous  impact 
results  from  the  extremely  high  pressure  which  and  hydraulic  scrubbing  action  completely 
propelsacontinuousjetofvery  hot  water,  with  or  removes  dirt  and  produce  deposits  from  walls, 
without  detergent.  The  Booster  Jet  operates  on  floors  and  equipment;  inaccessible  parts  are 
steam  pressure  5  lb.  p.s.i.  upwards.  These  and  cleaned  without  dismantling. 

Specialists  in  Heavy  Plant  Cleaning  EquipoenL  Manufacturers 
of  C.P.  Continuous  Food  processing  plant.  Stainless  Steel 
Fabrications,  etc.  Concessionaires  tor  Sabroe  Soft  Ice  Machines 
and  R.E.C.  Stainlesa  Steel  Positive  Pumps  (50-4,000  ■.p.h.). 

CePe  E  Q  U  I  P  M  E  N  T  LTD 

MILL  GREEN  ROAD  •  MITCHAM  JUNCTION  •  SURREY  •  ENGLAND 

Telephone:  MITcham  2981  (4  lines)  Telegrams:  'Seepyko'  Mitcham 


MINCEMEAT  FILLED 
CLEANLY 


AND  FREE  FROM  AIR  POCKETS 


•  840  jars  per  hour  filled  so  cleanly  that  jar  wiping 
is  unnecessary. 

•  Quickly  dismantled  for  cleaning. 

•  Write  for  leaflet  and  full  details  of  this  simple 
machine  to  overcome  this  difficult  problem. 


COLNE.  LANCS.  Telephone:  COLNE  S77 


THE  CALEB  DUCKWORTH  MINCEMEAT  FILLER 
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^ne  worysmostp(Xi^*‘^^^‘”^ 


mochin^ 


RUSSELL 
INVICTA  35  SCREEN 

This  new  powerful  machine  embodies  the 
principle  of  gyratory  turbulence  and  is 
capable  of  processing  po\tder  at  rates  up 
to  10  tons  per  hour,  and  liquids  at  rates  of 
20,000  gallons  per  hour. 

A  fully  trained  technical  staff  is  available  for 
consultation  and  advice  on  all  your  sieving 
and  straining  problems. 

For  full  details  write  to 

RUNNKI.I.  CO.\NTHt:€TIO.\N  I.IRITKU 

RUSSELL  HOUSE,  8-9  ADAM  STREET,  LONDON,  W.C.2 
Telephone:  Temple  Bar  0055/9  Cables:  Russellcon  Rand 


ALFRED  DODMAN  &  CO.  LTD. 


Bf  oppointmtnt 
to  Htr  Ato/ctty 
Qwecn  thzabtOi  II. 
t-nginaert. 


Telegrams:  “Dodman,  King's  Lynn.” 


Telephones:  2720  &  2784  King’s  Lynn. 


HIGHGATE  WORKS,  KING’S  LYNN 

Manufacturers  of  Canning  Machinery 

- including: 


By  appointment 
to  Her  Mojcsty 
Queen  Elizabeth  II. 
EngIneert. 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 
FLOTATION  WASHER 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 
WINNOWERS 


Boilers  also  supplied  to  the  Canning  Industry 

LONDON  OFFICE:  49  LEAOENHALL  STREET.  LONDON.  E.C.2  •  Telephones:  Royal  1750  A  1759 
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Technical  Advancement 

HIGH  ADHESION 
PASTEL 

COLOURED  TRANSOTAPE 

•  Same  adhesive  strength  as  Clear  Transotape 

•  Better  Light  Fastness  for  Pastel  Shades 

•  Improved  Handling  Properties — easier  dispensing 

•  Coloured  Transoprint  on  pastel  background  can 
replace  clear  cellulose  tape — Both  now  have  e<]ual 
adhesive  properties. 

The  Gosheron  range  of  tapes  include: — 

TRANSOTAPE 

Cellulose  self-adhesive  tape  for 
sealing,  packing,  batching,  repairing 
and  many  other  applications  where 
a  first-class  tape  is  essential. 


TRANSOPRINT 

Printed  self-adhesive  tapes  in 
cellulose,  p.v.c.,  cloth  and  other 
materials,  for  branding,  coding  and 
advertising.  Rich,  attractive  colours. 


TICKOTABS 

Self-adhesive  labels  printed  in  any 
colour,  shape  and  size.  Available  in 
paper,  foil,  ivorine,  acetate  and 
metal.  For  pricing,  coding,  branding 
and  advertising 


rlwt*  put  my  namt  on  your  mailing  list  (or  TAPE  TIMES  and  tend 
ma . coplM  of  cht  currant  ittua. 


|OHN  GOSHERON  ft  CO.  LTD. 

Tha  Packaging  ft  Industrial  Tapa  Cantra  (Ragd.) 

ALBERT  EMBANKMENT.  LONDON.  S.E.I  I  TEL;  RELIANCE  7M0 


leadership  in  tape  technology 

JOHN  GOSHERON  &  CO.  LTD. 

•  Tha  Packaging  A  ktdutUlal  Tape  Centre  (Regd.), 

Albert  Embankment,  London,  S.E.I  I  Jtlephone :  RLLiance  7600 
Fooit  Munufucture — ISovember,'  195*) 


For  cleaiii 

Sleamins:  interiors 

Here  is  a  coating  for  your  walls,  wood  and  metal-w'ork 
which  is  easy  to  apply  and  sets  with  a  tile-like  surface 
that  withstands  damp,  steam,  condensation,  oils, 
washing  and  hard  wear. 

In  food  factories,  warehouses,  offices,  canteens  and 

wherever  cleanliness  is  imponant  Permoglaze  is  now¬ 
adays  replacing  ordinary  paints  and  enamels  because  its 
hard  glazed  surface  repels  dirt  and  is  so  easy  to 
keep  clean. 

Mould-infected  surfaces  can  be  cured  by  the  application 
of  Permoglaze  Anti-mould  grade  which  possesses 
unique  germicidal  properties. 

Permoglaze  is  supplied  ready  for  application  in  white 
and  colours  in  Gloss,  Eggshell  and  Sadn  finishes. 

Write  now  for  colour  card  and  booklet  describing  how 
to  Permoglaze  walls  and  other  surfaces. 


Permoglaze 

THE  TILE-LIKE  FINISH 


PERMOGLAZE  LTD  •  TYSELEY  •  BIRMINGHAM  II 
Depots  at 

Caniiff,  LtaJs,  Glasgow^  Mattektster,  Nottingham  Norwich 


Specialists  in  the  Sale  &  Valuation  of 

FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 


to  LLOVDM  AVK.WK  •  LOlVDUA’  •  R*(--3 
TELEPHONE  .  ROYAL  4<(1  .  . 


FOOD  MACHINERY,  PLANT 
AND  EQUIPMENT  OF  ALL  TYPES 

BAND  SAWS  FILLER-LINKERS 

BOWL  CUTTERS  MINCERS 

OE-RINDERS  ALUMINIUM  EQUIPMENT 

SAUSAGE  FILLERS  BUTCHER'S  SUNDRIES 

and  FLAVAL  RUSKS  and  SEASONINGS 

from  AMASAL  LIMITED 

Caldwell  Spice  Mills 
Nuneaton  •  Warwicks  •  England 
T«l:  NUNATON  4012 


The  butchers’ 

handbook... 

MEAT  TECHNOLOGY 

A  PRACTICAL  TEXTBOOK  FOR  STUDENT 
AND  BUTCHER  by  Frank  Gerrard 

It  is  likely  that,  apart  from  its  use  to 

students,  this  book  will  become  a  standard 

work  of  reference  in  the  trade  for  many  years — Agriculture. 

15s.  net.  I 

Obtainable  through  your  bookseller 

LEONARD  HILL  BOOKS  LIMITED  i 


OBTAIN  BETTER  FLAVOUR 

AND 

LESS  SHRINKAGE 

BY  COOKING  HAMS.  Etc.,  IN  THE 

NEW 

CIMBRER  COOKING 
CABINET 

★  NO  BURSTING  OF  SAUSAGE  CASINGS. 

★  ORIGINAL  SHAPE  OF  PRODUCTS  RE¬ 
TAINED  AS  NO  MELTING  OF  SURFACE 
FAT  OCCURS. 

★  VARIOUS  SIZES  AVAILABLE. 


THE  ALEXANDRA  SEPARATOR  CO.  LTD. 

25  PANCRAS  ROAD,  KING’S  CROSS,  LONDON,  N.W.I. 


f  '  '  ' '  '' 


CABLES:  TITANDRA 


TERMINUS  SI38 
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DOUBLE- 

YOllR  PRODUCTION 

using  HALF  tiie  fxxjuc 
and  Improve  your 
product  in  HALF 
the  time  oiith  a  i 


no  shaft  scoring 


easily  sterilised 


no  crevices 


long  trouble*free  service 


MUi  ThPURPO^E  SPEED 
M/XER 
EMULS/E/ER 


The  SILVERSON 


machine  is  extremely  versatile. 

By  simply  changing  the  heads  or 
inserting  emulsor  screens — a  few 
seconds  work  for  the  operator — the 
action  is  modified  and  controlled  to 
give  optimum  results  for,  MIXING, 
EMULSIFYING,  HOMOGENIS¬ 
ING,  STRAINING,  FILTERING, 
PUMPING  and  many  allied  opera¬ 
tions.  Speed  and  efficiency  in 
processing,  economy  of  labour  and 
plant,  stability  and  uniformity  of 
product  are  all  GUARANTEED. 

Why  not  allow  us  to  demonstrate 
SILV  ERSON  machines  at  vour  own 


tVET  M/XER 
M/CL  D/E/A/TEORATOR. 


Reduces  fibrous  or  cellular  ani¬ 
mal  and  vegetable  material  to  a 
smooth,  homogeneous  pulp  in  a 
remarkably  short  time.  The  mix 
is  drawn  through  the  cutter 
blades  revolving  at  approxi¬ 
mately  3,000  r.p.m.  by  the 
specially  designea  suction  cup. 
Solid  matter  is  sheared  to  any 
desired  particle  size  by  the  adjustment  of  the  blades.  Ideal  for 
purees,  pastes,  preserves,  animal  or  vegetable  extracts.  Also  for  the 
rapid  solution  of  resins,  glues,  waxes  etc. 


SILVERSON  Machiive  (Sales)  Limited 
SS-S7  Tower  Bridge  Road,  LONDON,  S.E.I 
Telephones:  HOP  1777  and  NEW  CROSS  5222 


emslly  dlsmountable 


positive  provention  of  gland  leakage 


6  good  reasons  for 


lil»rWdjiir4'mTO 


MECHANICAL  SEALS -TYPE  F. 

on  pumps,  mixers,  agitators,  etc.,  handling  food  products 


Flexibox  mechanical  seals  type  F  are  currently  in  use  on 
equipment — handling  all  types  of  food  product,  including 


edible  oils 
chocolate 
molasses 
ice  cream 
soups 

/•uii  technical  inf  ormation  from  • 


fruit  juices 

sauces 

beer 

condensed  milk 
table  waters 


FLEXIBOX  LIMITED 

NASH  ROAD  •  TRAFFORD  PARK  •  MA.NCHESTER  17 
Telephone:  Trafford  Park  1477  Telegrams  Flexibox  Manchester  Telex 

AMEMBEK  OP  THE  M-O-R  GROUP  OP  COMPANIES 

Agents  and  representatives  in  all  parts  of  the  world 
Patents  granted  or  applied  for  in  all  principal  countries 
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ENDECOTTS 

TEST  SIEVES 


No  Crevices  to  trap 
particles,  frame  and  wire 
cloth  are  joined  as  one. 


Guaranteed 
Accurate  — 

Manufactured 
under  licence 
from  the  British  Standards  Institution. 


Mechanical  Sieving  is  ideal  with  Endecotts  Sieves— several  simul¬ 
taneous  tests  are  possible  with  intermediate  receiving  pans. 


British,  U.S.  Standards  and  Tyler  Equivalents  are 
readily  available,  many  other  international  standards 
also  supplied. 

“ENDROCK"  TEST  SIEVE  SHAKER 

saves  valuable  time  and  effort  of  skilled  personnel, 
similar  to  manual  motion  but  is  more  consistent  having 
a  regular  mechanical  action — a  time  switch  controls  the 
length  of  time  for  tesu. 

We  operate  a  Recovery  Service  —  if  sieving  is 
important  to  your  business,  ring  or  write  for  literature 
—or  for  any  advice  you  require — we’ll  be  glad  to  help. 

ENDECOnS  (FILTERS)  LTD 

D«pt.  H 


LOMBARD  ROAD,  LONDON.  S.W.I9 


Telephone;  LIBerty  8121/2 


Telegrarm:  ENDFILT,  LONDON 


STAINLESS 

STEEL 

Jam  Bogie 


The  illuttration  thowi  a  bogie  with  etainlest  itetl 
container  in  mild  steel  cradle  which  it  typical  of 
our  large  range  of  hygienic  equipment  specially 
made  for  food  manufacture  and  procestinf. 

Specialists  in  Fabricated  Metal  in 


GENERAL 

ENGINEERS 


AND  AT  EDINBURGH 
BIRMINGHAM 
LIVERPOOL 
MANCHESTER 
NEWCASTLE 
BELFAST  and  DUBLIN 


STAINLESS  STEEL,  MONEL  METAL,  COPPER 
and  ALUMINIUM 


Sssoriatft)  jilctal  ([([lorks 

IClAlCOW  I  LTD  . 

)0  ST  ANDREWS  SQUARE.  GLASGOW.  Ct 


Phone;  BELL  2004  6  Cramt:  "STAINLESS.  GLASGOW  " 

LONDON  :  7,  GROSVENOR  GDNS.,  S.W.I 

Phone;  VICTORIA  1977  8 


! 

'for  ALL 

ENGINEERING  SUPPLIES 

I 

I  COCKS,  VALVES,  GAUGES, 

HOP  I  PACKINGS,  JOINTINGS, 

8022  1  BELTINGS,  VEE-ROPES, 

25  lines  I  PUMPS,  HOSES,  UNIONS, 

I  SOOT  BLOWERS,  etc. 

! 

j  Write  or  phone — 

W.  He  WILLCOX  &  CO.  LTD. 

SOUTHWARK  STREET,  LONDON,  S.E.I  j 

...  i _ ^1 
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V-LINK 

BELTING 


PROVED  LINK  BELT  r 

E 


H  BRAMMER  &  CO.  LTD  •  HUDSON  ROAD  •  LEEDS  9 


STOCK  SAVING 


NO  DISMANTLING 


FLEXIBILITY 


FITS  ANY  DRIVE 


THE  ORIGINAL  AND 


BC  H 

BOILING  AND 
MIXING  PANS 


TYPES  &  SIZES 
FOR  EVERY  PURPOSE 


CONSULT  — 


WM.  BRIERLEY,  COLLIER  &  HARTLEY,  LTD. 

BORO  WORKS,  ROCHDALE  Telephone:  4181 

Lendon  Addrett:  2  HOOKFIELD,  EPSOM.  SURREY 
Ttitphont:  Cpsom  9652 

EST.  1835 
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At  Your  Serrice  ! 


W.  I.  HART  ft  SONS  (LONDON)  LTD 

“KEEL  HOUSE” 

39/41  MARGRAVINE  ROAD,  LONDON.  W.6 

Telephone:  FUL  9324/5 


f  Wfi  supply  f/off  iriih  : 

ALL  FOOD  EQUIPMENT 
BEAN  SNIPPERS  •  BEAN  GRADERS 
BEAN  SLICERS 
BROAD  BEAN  PODDERS 
TENDEROMETERS  •  TEXTUREMETERS 


Mixport  Ottirr: 

152  BROMPTON  ROAD 
LONDON.  S.W.3 

Telephone;  KENiinfton  S49I/2 


0'ontlnmtal  Oftim 

W.  J.  HART  &  SONS 

AMSTERDAM.  N.V. 
KEIZERSGRACHT.  28S 
AMSTERDAM.  C..  NETHERLANDS 
Telephone:  Amstcrdim  66323 


LIQUiQ 


jt 

hri 

11^  -aa 

T  -'1 ' 

h  '  1  ®  E  J 

,  1  J 

i  1 1  ^ 

=  ■  1 1  ^  f  ri 

i'^liilaiivji] 


and  concentrated 

APPLE  JUICES 


FIRMAJEL  LIQUID  PECTINS 

•  EXTRA  FAST  SET  •  PALE  FAST  SET 

•  FAST  SET  •  SLOW  SET 

Intermediate  setting  temperatures  can  be  provided 
to  suit  customers’  special  needs. 

FIRMAJEL  POWDERED  PECTINS 

•  FAST  SET  •  SLOW  SET  •  LOW  METHOXYL 

HIGH  QUALITY  CONCENTRATED  APPLE  JUICES 
FOR  SWEETENING  AND  FLAVOURING  IN 
CONFECTIONERY  MANUFACTURE 

•  Natural  Juice  70°.  Soluble  Fruit  Solids 

•  Pale  Sweetened  Juice  70%  Soluble  Solids 

Bulmer’s  are  makers  of  high  quality  Liquid  and 
Powdered  Pectins  and  Apple  Juices  and  will  provide 
samples  and  technical  advice  on  request. 


H.  P.  BULMER  &  COMPANY  LIMITED 
HEREFORD  and  at  LONDON  and  MANCHESTER 

HEREFORD  PERIVALE  TRAFFORD  PARK 

44SS  7211  0211 


Double  Effect  Recompreasion  Milk  Eravorator  supplied  to  Ambrosia  Ltd. 

The  complete  Bla.w  Knox 
service  to  the  processing  industry  includes 
process  equipment 

The  service  which  Blaw  Knox  offers  to  a  wide  variety  of 
process  industries  is.  in  every  way,  complete.  It  covers  not 
only  specialised  process  skills  in  design,  engineering, 
construction  and  initial  operation  of  plants,  but  also  the 
supply  of  equipment  specially  developed  to  meet  process 
plant  requirements. 

In  designing  and  supplying  'Buflovak’  Process  Equipment. 
Blaw  Knox  Chemical  Engineering  Company.  Limited 
maintains  the  high  standards  inherent  in  all  Blaw  Knox 
chemical  processing  plants.  Advanced  design  together 
with  quality  engineering,  ensures  the  unequalled 
operating  efficiency  that  has  made  ‘Buflovak’  equipment 
famous  throughout  the  world.  If  you  need  process 
equipment  designed,  engineered  and  erected  to  meet  your 
most  exacting  reqa^rements  turn  with  assurance  to 
Blaw  Knox.  The  ‘Buflovak’  Equipment  Division’s 
products  include  evaporators,  drying  equipment,  flakers. 
gas  purification  plant,  autoclaves  and  pressure  vessels, 
and  special  desigms  of  process  equipment. 

*7  ‘Buflovak'  Enclosed  Atmo- 

spheric  Double  Drum  Dryer 


BLAW  KNOX 
CHEMICAL  ENGINEERING  COMPANY  LIMITED 

I  Affiliate  Company  of  Blau'-Knox  Co..  Pittsburgh.  Pa.,  U.S.A.  and  Blaw  Enos  Ltd..  London) 
SO  EASTBOURNE  TERRACE  LONDON  W2 
BI.AW  KNOX  SPECIALIZES  IN  PKOCESS  PLANT  St  EQUIPMENT  FOR  I 
Industrial  chemicals,  fertilizers  and  pesticides,  natural  and  synthetic 
fuels,  metals  processing  and  treatment,  resins  and  plastics,  caustic 
and  chlorine,  petrochemicals,  food  processing,  phaniaceutlcals.  fine 
chemicals,  fats  and  oils.  Bkc  4 
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‘TRUSOV’ 

the  processed  soya  flour 

‘Trusoy’,  an  entirely  natural  food  astonishingly 
rich  in  protein  and  fat,  will  give  you  higher  quality 
products  with  longer  keeping  qualities— and  will 
reduce  your  production  costs.  Ask  for  test 


samples  of  ‘Trusoy’,  the  processed  Soya  flour. 

Moisture  . 

7o 

9.42 

Protein  . 

39.94 

Oil  . 

19.02 

>- 

Phosphatides  . 

1.90 

Non-reducing  sugars  . 

10.33 

< 

Reducing  sugars . 

Trace 

Other  carbohydrates  (not  starch) 

13.14 

Fibre  . 

1.80 

Ash  . 

4.45 

100.00 

BRITISH  SOYA  PRODUCTS  LTD 

3  High  Street,  Puckeridge,  Hertfordshire 

Tel:  Puckeridge  291 

Also  manufacturers  of  ‘bredsoy’,  b.s.p.  improver, 

‘GOUKtRUM’,  ‘BUNKUM*  AND  ‘BESPRO*. 


TAIFUN  BOWL  CUTTER  KNIVES 

Manufactured  from  finest  quality 

STAINLESS  STEEL 


*  Long  life 

*  Improved  quality  product 

*  Faster  and  cooler  chopping 

*  Available  for  all  machines 

USED  BY  LEADING  MANUFACTURERS  EVERYWHERE 


UNION  FOOD  MACHINERY  &  EQUIPMENT  LTD 

10/11  Middle  Street,  London,  E,C,I  Telephone  No,:  MONarch  2101/2 


Phetotrephed  by  Courtesy  of  Messrs,  Cadbury  Bros  Ltd- 

Enrober  belts  are  made  in  Bright  Patent  or 
Stainless  Steel  Wire  and  are  precision-made 
with  equipment  of  our  own  design  based  on 
nearly  40  years  manufacturing  experience. 
Specif  patterns  supplied  for  non-standard 
machines. 


Standard  patterns  from  stock 
British  made  throughout 
Always  run  true 


BRITANNIA  WORKS  *  HAYES  *  MIDDLESEX  Phone:  HAYES  3961  Crams:  GREENINGS  HAYES.  MIDDLESEX 

HEAD  OFFICE:  BRITANNIA  WORKS  WARRINGTON  LANCS.  TEL  WARRINGTON  32401 

TELEGRAMS;  GREENINGS  WARRINGTON  TELEX  NO.  62195  NG.  SO 
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A  VERY  LARGE  RANGE  TO  CHOOSE  FROM  i/io-3ooh.p. 


Eleeii 


ropower^^ 


GearsJ^ 


KINGSBURY  WORKS,  KINGSBURY  ROAD.  LONDON,  N.W.9 

Ttltphont  COCindal*  (4  lliws)  Ttltframi:  LEKTROK>WA.  HYDE.  LONDON 


WILLIAM  BRYAN  LTD. 

Jaxk  Jinest  QualiUf 


PEPPER  &  SPICES 


MACE,  NUTMEGS.  GINGER.  CINNAMON,  ETC 


HERBS 


VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


3  LOVAT  LANE 

EASTCHEAP,  LONDON,  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE.  BILCATE,  LONDON 
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Oliver 

E  i  Ooufflas 

AVTOMATIC 

if':  1.1  illl  WASHCVO 

MACHINES 

These  machines  which  are  used  in 
every  branch  of  the  Food  Industry 
for  washing  and  sterilizing  wooden  or 
metal  trays,  ham  presses,  pie  tins, 
(  cans,  jars,  and  mixing  bowls,  are  now 

manufactured  in  four  standard  sizes 
Model  “B” illustrated.  Price  £680.  Size:  Length  11',  Width  3'  giving  a  range  from  100-  500  trays,  or 

Other  m.chm«  from  £395  to  £1,0(H).  II. P.  terms  available.  *  .000  -5,000  tins  per  hour.  Write 

now  lor  illustrated  leaflet. 

Oliver  Oouglns  lJo»  Ltd*  !$prin|(field  ^lills^  I.4>ed89  12. 


Telephone:  Leeds  638442  Telegrams:  *AtIamac'  Leeds,  12. 


AgtnU  and  Xtpresenlalives  throughout  tht  Britiih  lalts 


MARKING  PRODUCTS 


JACKSON-CROCKATT 


GRAHULATOR 


lUnilCTDIAl  DIIDDCD  CTAMDC 


CUSHION  GRIP  TYPE 
ZINC  &  COPPER  STENCILS 


RAMPART  INKS  LTD. 

18  RIVINGTON  ST.,  LONDON  E.C.2. 
SHOREDITCH  7770 


Reduce!  Friable  Materials  to  Granules  with  the  smallest  amount 
of  finas  or  dust. 

A  compact  easily  cleaned  Machine  particularly  suitable  (or  FOOD 
BEVERAGES.  BREAD  RUSKS.  CHARCOAL.  CHEMICALS  ETC. 
The  Jackson-Crockatt  Dry  Granulator  is  made  in  two  siies. 

The  No.  2  hat  an  output  in  Bread  Crumbs  of  approximately 
12  cwts.  per  hour.  It  will  be  appreciated  that  this  fifure  may 
vary  widely  according  to  the  nature  of  the  material  and  site  of 
granules.  Direct  Motor  Drive  as  shown. 


J.G.JACKS0N&  CROCKATTLTD. 

I  NITSHILL  ROAD.  THORNLIEBANK,  GLASGOW 


Tel:  CIFfnock  0391 


Crams:  JAKCRO  "Thornlitbank" 
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paC«** 


1  >  Hatton  Wall,  London,  i.C.I  Tol.i  Chancory  3413 


Stainless  Steel 


The  Taylor  Rustless 
Fittings  Co.  Ltd. 


Head  Office:  Ring  Road,  Lower  Wortley,  Leeds,  12,  Tel.:  Leeds  638711/2/3 
London  Office:  14,  Great  Peter  Street,  London,  S.W.L  Tel.:  Abbey  1575 


Tilting  steam  jacketed  mixing  pan 


The  illustration  shows  one  of  our  extensive  range 
of  Steam  Jacketed  Pans  designed  to  suit  the  needs 
of  the  food  industry.  We  manufacture  all  forms  of 
stainless  steel  plant,  and  would  be  pleased  to  receive 
your  enquiries. 


CODEDGE 

Mark  II  is  a  compact 
unit  for  coding  com¬ 
plete  packets  of  labels  of  any  shape  oi* 
size.  Easily  read  code  gives  date,  batch 
numberor  other  information.  Labour 
cosu  negligible. 


CODAPACK 

Will  automatically  imprint  code-date  or  contents  on 
large  or  small  cartons  or  paper  sacks.  Several  models 
available.  Uses  BASELOCK  rubber  type  in  any  size. 


PERFORATION 

Easily  changad  liguras 
or  latlars.  Hand 
Machina  codas  10,000 
labals  par  hour.  Also 
Traadia  and  Powar 
Modals. 


T1 
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Dit  it  Your  Mel f — irilh  I  he 

SHARPENSET  WHETSTONE 

The  right  trag  to  Sharpen  a  Knife 

This  electric  sharpener  with  the  self  conuined  water  unit  ensures  a  keener,  more 
lasting  edge  to  your  tools.  The  flat  grinding  surface  and  accurate  guides  make 
the  job  so  simple,  it  is  a  pleasure.  Moreover  is  saves  time,  saves  money,  saves 
knives.  There  is  a  separate  guide  for  cleavers. 

Find  out  for  yourself  what  the  Sharpenset  can  do. 

Sent  ON  FREE  APPROVAL.  A.C.  only.  State  voltage.  Enquire  through  your 
usual  supplier  or  to  sole  manufacturers: 

A.  E.  HIGGINBOTTOM  CO.  LTD. 

SHEPHERDS  LANE.  BEACONSFIELD.  BUCKS.  Teh  Beaconsfield  834 


I 


*  SOYOLK  * 

The  original  and  best  full  fat  processed  Soya  Flour. 
(40%  Protein.  20%  Fat) 

A  first-class  natural  subiliser  and  emulsifier  in  Food 
Products. 

For  technical  information  on  this  Starch~free  product, 
write  to 

SOYA  FOODS  LIMITED 

Colonial  House,  30-4  Mincing  Lane,  London  E.C.3 

Telephone  No,:  Mansion  Houm  9052/3. 

-K  ★ 


METABISULPHITE 

or  POTASH 

Effective  Preservative  for  all  kinds  of  Foods  and  Drinks 
Maximum  SOt  Content 

GRADED  CRYSTALS,  POWDER  AND  TABLET  FORM 

W'n'te  for  samples,  prices  and  analysis  to: 

F.  KENDALL  &  SON  LTD. 

STRATFORD-ON-AVON 

telephone:  stratford-on-avon  2031 


I.S.I.S.  Appointments  Register 

9  Eden  Street,  London,  N.W.I 


The  following  applicants  for  employment  have 
Ix'en  accepted  for  entry  in  our  Appointments 
Register.  Fanployers  and  Personnel  Officers 
wishing  to  be  put  in  touch  with  these  appli¬ 
cants  are  invited  to  communicate  with  I.S.I.S. 
.Appointments  Register  at  the  above  address, 
tpioting  reference  iiuiiiImt. 

Re!.  A.55.  British.  Male.  Age  51.  Physical 
Fitness  Excellent.  .A.M.l.Mech.E.,  M.I.Mar.F. 
and  2  years  adv  anced  course  Marine  Kngineer- 
ing  Ifesign,  and  course  on  Industrial  Gas 
Turbines.  Experience:  i8  years  Royal  Navy 
as  lingineer  in  Charge  steam  driven  machinery, 
Assistant  to  Admiralty  Engineer  Overseer 
engine<*ring  materials  and  machinery.  3  years 
Chief  Faigineer  jig  and  tend  manufacturers 
vibration  and  sound  isolation  problems. 
Pnxluction  Manager  to  Chemical  Plant 
manufacturers.  4I  years  Senior  Mechanical 
Engineer  Oil  Company  for  development 
projects,  including  diesel  and  gas  turbine 
^wer  stations.  8  years  Petroleum  Company 
Station  Superintendent  with  complete  charge 
of  Technical  and  Administrative  activities  of 
300  employees.  Now  seeking  engineering 
appointment,  salary  )fi,6oo-£  1,800  per  annum. 


Telephone:  EUSton  5911 


Ref.  A.56.  British.  Male.  .Age  23.  Single. 
(i.C.E.  with  A  level  Chemistry,  Physics  and 
Mathematics.  Just  passed  Part  1  B.Sc. 
Chemistry.  Now  seeking  permanent  post  as 
l-.'ilioratory  Technician  or  Assistant  Experi¬ 
mental  Officer,  preferably  with  Chemical 
Manufacturing  concern  in  I’.K.,  with  com¬ 
mencing  salary  of  £520  per  annum. 

Rel.  A.57.  British.  Male.  .Age  56.  Marrii-rl. 
•M.l.Mar.E.,  First  Class  B.  of  T.  Cert,  for 
Competency  for  Steam.  F-xperience:  22  years 
NIerchant  and  Royal  Navy.  2  years  .Admiralty 
Engineer  Overseeing  Ik-partment  as  F-ngineer 
Inspector.  7  years  Staff  Foreman  marine 
engineering  installing  Fir  new  ship  construc¬ 
tion.  5  years  On-dging-Engineer.  2  years 
Superintendent  Marine  Engineer  for  new  ship 
construction  South  .America.  Seeks  post  as 
Maintenance  Foreman  lioilers,  turbines  and 
associated  auxiliary  machinery,  or  Hospital 
Engineer  Sup«>rintendent,  I’.K.  Salary  re¬ 
quired  £70  per  month. 

Ref.  A.58.  British.  Male.  .Age  21.  G.C.F!. 
FIxperience  in  glass/fibre  mouldings.  Seeks 


i>ost  as  Eaminator  or  Trainee  Eaminator. 
London.  Salary  £530  per  annum. 

Ref.  A.59.  British.  Male.  Age  20.  G.C.E. 
Seeks  post  as  Eaminator  or  Trainee  Eaminator. 
London.  Salary  £430  per  annum. 

Ref.  A.60.  British.  .Male.  Age  33.  Single. 
Ordinary  National  Certificate  (Chemistry). 
F-xperience:  6  years  Assistant  Chemist, 
Electricity  Supply.  3  years  Technical  Assistant 
aircraft  industry  testing  and  sampling  aviation 
fuels  and  lubricating  oils.  Seeks  post  as 
.Assistant  to  Manager  of  Petroleum  Storage 
Installation.  London  .Area  or  Essex.  Salarv' 
£8oo-£90o  per  annum. 

Re!.  A.61.  British.  Male.  Age  26.  Marriinl. 
B.A.(Chem.).  i  year  Spectroscopic  Research. 
3  months  training  course  for  Production 
industrial  Engineer.  Present  F-mployment: 
Plant  Manager  with  chemical  manufacturers. 
Speaks  fluent  French.  Requires  post  abroad 
(Canada  preferred  but  will  consider  other 
countries)  with  opjwrtunity  to  leani  and 
practice  nuxlern  IToduction  Techniques. 
Commencing  salary  £1,100  per  annum. 
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SITUATIONS  VACANT 

tongue  Canning.  Man  fully  experirnr«‘<l  in 
all  .asiMTts  of  Ox  Tonjjue  CanniiiK  required  for 
a  Supervisor  in  a  I.iverp<x)l  canning  factory. 
The  principal  (piality  sought  in  the  successful 
applicant  is  the  al)ility  to  direct  and  sujiervise 
the  work  of  pnxluction  personnel. — Full 
details  of  exp'rience  and  wage  reqtiired  to 
Rox  HsSqh,  Food  Manufacture,  Leonard  Hill 
House,  0,  Kden  Street,  London,  X.W.l. 


RESEARCH  OFnCERS 

.Applications  are  invited  from  suitably  qualifie<l 
graduates  in  Organic  Chemistry,  Physics  or 
Chemical  Fngineering  for  the  following  new 
posts  on  the  staff  of  the  Fishing  Industry- 
Research  Institute,  K<jndebosch,  C.P. 

1.  S«'nior  Rese.arch  Officer  (Male) 

Salar>’  Scale  £1,380  x6o—£  1,740  p.a. 

2.  Research  Officer  (Male) 

Salary  Scale  £1,080  x6o — £1,320  p.a. 

3.  Research  .Assistant  (Male) 

Salary  Scale  £630x30 — £900x60—- 
£1,200  p.a. 

Salary  and  grade  will  Ih‘  determin*‘d  according 
to  (pialifications  and  experience.  Kxp«-rience 
of  fundamental  research  will  lx-  a  recom¬ 
mendation.  Promotions  within  these  grades 
and  to  the  higher  grades  of  Principal  Research 
Officer  (£1,740x60 — £1,980  p.a.)  and  Chief 
Research  Officer  (£1,980  x  60— £2,100  x  130 — 
£2,230)  will  l)e  accelerated  according  to  an 
officer’s  ability  and  individual  merit. 
MemlxTship  of  the  L'niversity  Institution’s 
Provident  Fund  and  of  the  Institute’s  Medical 
Aid  and  (Iroup  Insurance  Si’hemes  are  com¬ 
pulsory  (the  Institute  contributes  to  the 
Provident  Fund  and  the  .Medical  Aid  Scheme 
on  a  £  for  £  basis). 

The  cost  of  transport  of  the  successful  candi¬ 
dates  (and  their  families)  to  Cape  Town  will 
be  paid  by  the  Institute. 

Applications  should  lx*  addresse<l  to  the 
Dire<  tor,  Fishing  Industry  Research  Institute, 
University  of  Cape  Town,  Rondelx)sch,  C.P. 


CHEMIST,  Honours  Ib-gree,  preferal)ly  some 
years  experience  F<xid  Industry,  requinxl  for 
research,  development  and  technical  service 
on  the  use  of  .Mucillages  in  food  prixlucts. 
Positi«m  situated  in  Normandy,  good  pay  and 
prospects;  frequent  visits  to  England,  free 
house. — Reply  to  Box  B3900,  Food  Manufac¬ 
ture,  Leonard  Hill  House,  9,  F'den  Street, 
London,  N.VV.i. 

A  VACANCY  exists  in  the  Dairy  Service 
Department  for  a  person  to  deal  with  work  of 
a  technical /practical  nature,  preferably  with 
some  qualincation  in  Chemistry  or  F'ood 
Technology,  but  must  also  have  a  verv’  definite 
leaning  towards  mechanical  engineering. 
Alternatively  a  mechanical  engineer  might 
suit.  The  work  will  mostly  deal  with  food 
processing  equipment  and  the  successful 
candidate  will  operate  from  Crawley,  although 
considerable  travelling  is  envisage. — Apply 
in  writing,  giving  details  of  age,  experience 
and  salary  required,  to  Personnel  Officer,  the 
A.P.V.  Co.  Ltd.,  Manor  Royal,  Crawley, 
Suss»‘x. 

FLAVOUR  Chemist  required,  with  considerable 
specialist  experience  in  food  essences,  fruit 
extracts  and  essential  oils,  by  established  firm 
in  Haifa  (Israel),  to  work  on  the  development 
of  new  products  and  improvement  of  current 
production.  Two  years  contract  with  cost 
of  journey  or  permanent  position.  Excellent 
conditions  for  the  right  man. — All  replies  to 
Ik)x  B5899,  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Street,  London,  N.W.i. 

CHEMIST  required  to  take  charge  of  a  Section 
in  the  C.VV.S.  Preserve  Group  Central  Labora¬ 
tories,  .Middleton.  H.N.C.  or  equivalent. 
Experience  in  food  industrv’  advantageous. 
Salary  according  to  age  and  experience. — 
Apply  with  full  details  to  Group  Manager, 
C.W.S.  Ihreserve  Group,  Middleton,  Man¬ 
chester. 

(QUALIFIED  Chemist  required  by  Specialist 
Ko(k1  Manufacturers  in  London,  primarily  to 
lx‘  responsible  for  general  analytical  and 
scientific  control  work,  and  to  deputise  for 
the  Chief  Chemist  in  his  absence. — Please 
apply  with  full  details  to  Box  B3898,  Food 
Manufacture,  Leonard  Hill  House,  9,  Eden 
.Street,  London,  N.VV.i. 


SITUATIONS  VACANT 

WORKS  Engineer.  Required  by  large  Fixxl 
Product  Company  in  the  London  area  to  be 
responsible  for  the  layout,  installation  ami 
maintenance  of  all  plant  in  their  many 
factories.  F.xcellent  opportunity  for  a  keen 
man,  age  33  to  43  years,  with  sound  engineering 
training  and  ability  to  h.andle  labour. — Write 
giving  full  details  and  salary  required  to 
Box  B3897,  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Street,  London,  N.VV.i. 

CHEMIST.  qualified,  required  for  a  Branch 
Factory  in  Suffolk.  Bacteriological  experience 
desirable  particularly  in  Meat  Prixlucts.  The 
work  will  Ix"  in  conjunction  with  and  under 
the  control  of  the  central  laboratory.  Pension 
scheme  in  operation.  .A  sal.ary  commensurate 
with  qualifications  and  experience  will  Ix" 
paid. — .Applications  giving  particulars  of  age, 
qualifications  and  experience  to  the  Secretary, 
C.  and  T.  Harris  (Caine)  Ltd.,  Caine,  Wilts. 

SMALL  Canning  Factory  in  North  Herts 
require  Technologist  for  development  of  new¬ 
lines.  Should  lie  capable  of  designing  prixluc- 
tion  lay-out  and  organising  lalxnir.  Salary 
according  to  experience. — Nuvec  Ih-ixlucts 
Ltd.,  New  Mill,  Tring,  Herts. 

FOOD  Technologist.  .Applications  are  invited 
from  men  who  hold  suitable  qualifications  in 
the  field  of  Fcxxl  Technologx-  and  Chemistr>-, 
and  possess  experience  in  tfie  Food  industry. 
Duties  will  include  development,  analytical 
work  and  <)uality  control,  relating  to  Bread 
ami  Cake  Production.  Commencing  salary 
for  this  senior  position  will  be  commensurate 
with  the  high  standard  of  ability  required  and 
applications,  which  should  contain  fullest 
details  of  experience,  qualifications  and  present 
salary,  will  be  treated  in  strictest  confidence 
and  should  lx*  addressed  to:  Personnel 
Manager,  Birkett  and  Rolx*rts  Ltd.,  Champion 
Bakeries,  Stoke-on-Trent. 

THE  UNIVERSITY  OF  LEEDS 

.Applications  are  invited  for  Imperial  Chemical 
Industries  Ltd.  Research  Fellowships  in 
Bacteriolog\-,  Biix-heniistcv-,  Biomolecular 
Structure,  liotany  (Plant  Biochemistry  and 
BiophN’sics),  Chemical  Engineering,  Chemistry, 
Chemistrv-  of  Leather  Manufacture,  Chemo¬ 
therapy,  Colour  Chemistry  and  Dyeing, 
Engineering  (Civil,  Electrical  or  Mechanical), 
Fuel  and  Refractories,  Geologv-  (including 
Geochemistry),  Metallurgy,  Mining  (Selective 
Flotation  and  Geoph^-sical  Surveying), 
Pharm.-icology,  Physics,  Physiology  or  Textile 
Industries  (Chemistry  of  High  Polymers 
(keratin  and  man-made  fibres).  Textile  Tech¬ 
nology  and  Textile  Engineering).  The 
Fellowships  will  be  of  an  annual  value  within 
the  range  of  £7oo-£i,ooo  a  year  according  to 
qualifications  and  experience  and  will  normally 
lx-  tenable  for  three  years.  Further  particulars 
can  be  obtained  on  request.  Three  copies  of 
applications  (one  in  the  case  of  applicants 
from  overseas),  together  with  the  names  of 
two  referees,  should  reach  the  Registrar,  The 
University,  I.eeds,  2,  not  later  than  February 
13,  i960. 

WANTED  by  a  leading  Company  in  the  Food 
and  Chemical  industries,  a  Sales  Fmgineer  for 
export  work.  Some  technical  qualifications  and 
knowledge  of  languages  advisable.  Sales  ability 
and  experience  of  overseas  travel  essential. — 
.Apply  Box  B3894,  Food  Manufacture,  Leonard 
Hill  house,  9,  F'den  Street,  London,  N.W.i. 


SALES  EXECUTIVE 

Required  b)r  progressive  Flavour 
Manufacturers.  Top  level  contacts  and 
good  selling  record  essential  in  the 
Confectionery,  Food  and  Soft  Drinks 
Industries.  Excellent  commencing 
salary  with  scope  for  advancement, 
contributory  pension  scheme.  Brief 
deuils  of  career  and  earnings  to 
Polak  &  Schwarz  (England)  Limited, 
so.  Great  Cambridge  Road,  Enfield, 
Middlesex. 
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BUSINESS  OPPORTUNITIES 

FULL  Steam  in  five  minutes  with  B.  and  .A 
Electrode  Boilers,  used  by  British  industries 
for  twenty-five  years.  No  boilerhouse,  no  flues, 
no  attendant  needed.  The  most  compact  and’ 
convenient  steam  raisers  available,  can  go 
beside  machines  using  the  steam. — Write  for 
Leaflet  123,  Bastian  and  .Allen  Ltd.,  Ferndale 
Terrace,  Harrow,  Middlesex. 

WE  supply  a  Service  to  Steam  L’sers,  securing 
savings  from  the  simplest  sources,  and 
scrupulously  scrutinising  circuitous  processes 
smelling  out  (scientifically)  sensational  savings 
by  specification  of  suitable  controls  and 
snappy  trapping.  Ignoring  attempted  allitera¬ 
tion,  we  do  offer  to  inspect  customers  steam 
using  plant,  without  obligation,  and  suggest 
methods  of  improving  efficiency.  Sometimes 
without  using  any  of  our  equipment  too! 
— For  further  details  write  or  phone:  Drayton 
Re^ilator  and  Instrument  Co.  Ltd.,  Dept. 
MFM2,  West  Drayton,  Middx.  Tel.:  W. 
IVayton  4012. 

CONTRACT  Packaging  offered  to  suppliers 
of  fo<xistuffs  to  catering,  groceiy  trades. 
Jars,  tins,  etc.  Keen  service;  stor.age:  im¬ 
mediate  dispatches  as  required. — Church  Farm 
Apiaries,  Honey  Pakers,  Little  Thetford, 
Cambridgeshire.  (Tel.:  Stretham  222,  232.) 
ALTON  Plastics  Convevor  Belting.  Light  and 
heavy  duty  ply  belting  with  plastic  or  P.V.C. 
food  quality  covers. — Alton  Plastics,  High 
Street,  Selbome,  Hants.  Tel.:  Selborne  208. 
THE  Ih-oprietors  of  British  Patent  No.  677678 
for  Improvements  in  Household  Implements  for 
Comminuting  Foodstuffs,  desire  to  enter  into 
negotiations  with  a  firm  or  firms  for  the  sale 
of  the  patent  or  for  the  grant  of  licences  there¬ 
under. — F'urther  particulars  mav  be  obtained 
from  M.arks  and  Clerk,  57  and  58,  Lincoln’s 
Inn  F'ields,  London,  W.C.2. 

THE  proprietor  of  British  Patent  No.  713923, 
cntitletl  Potato  Chip  Construction,  offers  sanle 
for  licence  or  otherwise  to  ensure  practical 
working  in  Great  Britain. — Inquiries  to  Singer, 
Stern  and  Carlberg,  14,  E.  Jackson  Blvd., 
Chicago  4,  Illinois,  U.S.A. 

The  proprietor  of  British  Patent  No.  733330, 
entitled  Method  of  Milling  Whole  Grain 
Kernels  for  Producing  a  Son- Kane idifying 
Product,  offers  same  for  licence  or  otherwise 
to  ensure  practical  working  in  Great  Britain. 
—  Inquiries  to  Singer,  Stem  &  Carlberg, 
14  E.  Jackson  Blvd.,  Chicago  4,  Illinois,  l’.S..A, 
TO  Hire.  Electric  Fork  Lift  Trucks,  4,000  lb. 
capacity,  12  ft.  lift.  Also  available  Diesel 
Powered  Fork  Lift  Trucks,  2,000  lb.  to 
18,000  lb.  capacity. — George  Cohen  Sons  and 
Co,  Ltd.,  Wood  Lane,  London,  W.12.  Tel.: 
SHE  2070. 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co..  London  Office:  50/52,  Blandford  Street, 
W.i.  Tel  :  Welbeck  8463. 

‘  FRIGIDAIRE”  Low  Temperature  Refri¬ 
gerators,  49  in.  w.  by  28  in.  d.  by  34  in.  b.  ext. 
Ex  large  National  user,  suitable  A.C.  or  D.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
toods,  etc.  Price  £40  each.  Domestic  Re¬ 
frigerators,  Service  Cabinets  and  Cold  Rooms 
also  available.— A.R.C.,  134,  Great  Portland 
Street,  London,  W.i.  Tel.:  MUSeum  4480. 

SITUATIONS  WANTED 

FACTORY  .Manager,  37,  Qualified  Technologist, 
allied  trade,  seeks  progressive  position  in 
Food  Industry.  Experienced  in  dehydration, 
sterilisation,  homogenisation,  grinding,  etc. 
Capable  Administrator. — Box  B5893,  Food 
Manufacture,  Leonard  Hill  House,  9,  Eden 
Street,  London,  N.W.i. 

I - DRAKESONS - . 

(GENERAL  METAL  SPINNERS)  LIMITED 

CAPACITY  UP  TO  72' 

IN  ALL  METALS 


SPECIALISTS  IN  HEAVY  GAUGE 
HYDRAULIC  POWER  SPINNING 


SHEET  METAL  ENGINEERS 

21  PARKHOUSE  STREET.  CAMBERWELL, 

LONDON.  S.E.5  RODiwy 
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BUSINESS  OPPORTUNITIES 


£2,000,000 

AVAILABLE 

A  highly  successful  and  well- 
known  Public  Company  wishes 
to  purchase  outright  or  the 
controlling  interest  in  a  Com¬ 
pany  manufacturing  and  dis¬ 
tributing  a 

BRANDED 

FOOD  PRODUCT 

Will  those  interested  write  under 
Confidential  cover  to  Sir  Reginald 
Terrell,  46,  St.  James's  Place, 
London,  S.W.I. 


AUCTION 

COASTAL  FOOD  PRODUCTS  LTD. 

UEACONSFIELD  STREET 
(off  Soamer  Road) 
SCARBOROUGH,  YORKS. 

EDWARD  RUSHTON  SON  AND  KENYON 
are  instructed  to  Sell  by  Auction,  piecemeal, 
at  II  a.iii.  prompt  on  Tuesday,  November  z^tk 

THE  FOOD  PROCESSING 
MACHINERY.  OFFICE 
FURNITURE  AND  8 
COMMERCIAL  VEHICLES 

iiicludinit:  Electric  Mincing  Machine;  Christy 
•ind  Norris  Pulveriser,  size  24  in.  by  12  in. 
with  40  h.p.  slip-ring  motor;  two  Iwel-Laabs 
Rapid  .M«‘ltt‘r,  Dryer  and  Concentrators,  type 
2 A,  with  reduction  gears  and  15  h.p.  slip-ring 
motors;  Briton  Grinding  Unit;  Avery  t  cwt. 
visible  dial  portabl«“  Platform  Weighing 
Machine;  Broom  and  Wade  Air  Compr«~-sor 
Set;  Gas  Control  .\pparatus;  Fo<xl  Bins, 
Trucks,  Steel  Desks,  Lockers,  Typewriter, 
Chairs,  Time  Record»‘r,  etc. 

Oh  View  one  wt^-k  prior  to  Sale  during  working 
hours. 

Catalogues  from  the  Auctioneers,  12  York 
Street,  Manchester,  2.  Tel.:  CENtr.al  1937 
and  50/31  Broad  Street  .Avenue,  london, 
E.C.2.  Tel.:  LONdon  Wall  4601. 

ECOND-HAND  PLANT  WANTED 

WANTED  for  an  ovt'rseas  projiH-t,  nTon- 
di'ioned  FckkJ  Plant,  capacity  6,500/7,500  lb, 
per  day. — Box  B5895,  Food  Manufacture, 
L  onard  Hill  House,  9,  Ed<‘n  Stn'et,  London, 
N  W.i. 

REFRIGERATION  Compressors,  F'reon  and 
Ammonia  wanted.  Any  size.  li\  W.I). 
considered. — Alfred’s  Ices  (1954)  Ltd.,  1/5 
Hall  Place,  Church  Str«“<‘t,  W.2.  Tel.:  PAD- 
d  ngton  6619/10. 


PLANT  FOR  SALE 

DEPOSITOR  4-drop  unit  with  automatic  tray 
teed  and  variable  volume  control,  wide  range 
with  4  defiositing  heads  feeding  from  one 
hoppr-r.  Suitable  for  liquids,  cake  and  pudding 
depositing.  400  volts  motor  .and  st<arter,  fully 
guarded;  reasonable  price,  sound  condition. — 
R.  Pacey  Ltd.,  Sutton  Scotney,  Winchester, 
Hants.  Tel.:  Sutton  Scotney  310. 

PEACH  and  Apricot  Stoning  and  Dividing 
.M.achine.  Size  No.  28  Motorised.  75  h.p. — 
John  .Morrell  and  Co.  Ltd.,  Bardney,  Lincoln. 
GRAVITY  Conveyor,  rollers  18  in.  and  14  in. 
wide  with  curves  and  stands.  Crypto  10  and 
14  lb.  electric  Potato  Peelers.  Hobart  Model  22 
electric  Mincer.  Ditto  Model  322,  D.C. 
Albro  24-head  Filling  Machine,  40  mm.  bottles ; 
also  Alka  6-head  Foil  Capper.  Cochran  No.  6. 
Vertical  Steam  Boiler,  i,ioo-lb.  evaporation, 
too  lb.  pressure. — A.  H.  Kimmins  and  Sons 
Ltd.,  Lyndhurst  Ro.ad,  Worthing. 

B. C.H.  Speedy  Peel  Cutting  M.achine  with 
automatic  belt  feed.  B.C.H.  “  Turnbull  ” 
Peel  Chipping  Machine.  Albro  Mincemeat 
hilling  Machine,  constructed  in  stainless  steel 
with  motorised  vacuum  pump.  Duckworth 
Dry  Fruit  Cle.aning  M.achine,  Model  2A. 
Omnia  automatic  Jar  Se.aling  M.achine,  with 
conveyor  and  cap  feed  hopjK-r. — Details  from 

C.  Skerman  and  Sons  Ltd.,  118  Putney  Bridge 
Ro.ad,  S.W.I 5.  Tel.:  VANdyke  2406. 

KARL  Keifer  16-head  rotary  fully  automatic 
X'.acuum  Liquid  Filling  M.achine,  .adjustable 
for  bottle  height  and  fitted  with  float-controlled 
feed  tank.  Fully  motorised  with  bottle 
conveyor,  capacity  72  bottles  per  minute. — 
Apply  C.  Skerman  and  Sons  Ltd.,  118  Putney 
Bridge  Ro<ad,  S.W.15.  Tel.:  VANdyke  2406. 
A  reconditioned  Labelling  Machine  carrying 
I  he  maker’s  guarantee,  is  a  better  proposition 
'han  second-hand  pLant.  These  are  available 
f  om  time  to  time  from  Purdy  Machinery  Co. 
L’d.,  41-42,  Prescot  Streetj  London,  E.i. 
COUNTER  that  Rising  Cream  Cost.  “  Cream- 
N  aster”  Cream  Whipping  Machines  will  give 
\ou  a  minimum  25%  saving  and  a  high  quality 
r  on-weep  cream.  Let  us  send  you  full  details. 
—  Sorensens,  42  Raby  Street,  Manchester  16. 
250  gal.  stainless  steel  Tanks,  Milk  Cooling 
or  Cream  Ripening  Vat  with  stainless  steel 
interior,  “  Benhil  ”  Butter  and  Margarine 
P..cker,  “  Alite  ”  Automatic  Filler,  Mixers, 
Kneaders,  Dividers,  R.acks,  Provers,  Baking 
sheets,  etc.  Your  enquiric's  welcometl. 
l-xtended  credit  Lacilities  with  free  Life 
Assurance. — Sorensen  Bakery  Equipment 
L  d.,  42  Raby  Street,  M.anchester  16.  Tel.: 
Moss  Side  2054/4054.  ’Grams:  Rahbek. 

MISCELLANEOUS 

WANTED:  Boilings,  table  sweepings,  waste 
sugar,  redundant  job  lots  of  sweets  in  any 
condition.  Also  cocoa  Iwans  and  its  residues. — 
Box  B5867,  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Street,  London,  N.W.i. 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  01.  (!/•)  makoi  a  giat  et  ttaaoet 
4  OM.  8  4  H8-  14/4.  1  Ik.  31/- 

For  further  details  apply; 

ARTHUR  WHITTAKER  ACO.LTD. 

30  Church  St.,  Ntwton  Haath,  Manchaitar,  10 


FACTORIES  FOR  SALE 

CHAMBERLAIN  &  WILLOWS 
have  the  following 
FACTORIES  FOR  DISPOSAL 


Woolwich 

Crawley 

F'arnhani 

Wandsworth 

Kingston 

Kennington 

Lambeth 

Morden 


16,00  sq.  ft. 
30,000  sq.  ft. 

10,000  sq.  ft. 
11,600  sq.  ft. 
26,000  sq.  ft. 
21,500  sq.  ft. 
11,600  sq.  ft. 
16,000  sq.  ft. 


Mitcham  45,ooo  sq.  ft.  To  Let. 

Orpington  24,000  sq.  ft.  For  Sale. 

Clapham  15,000  sq.ft.  F'or  Sale. 

For  fuller  details  apply  to  23  Moorgate,  E.t.i. 
Tel.:  METropolitan  8001  (10  lines). 


For  Sale. 
For  Sale  or 
to  Let. 
F'or  Sale. 
F'or  Sale. 
To  Let. 

To  Let. 

To  Let. 

F'or  Sale  or 
to  Let. 
To  Let. 

For  Sale. 
F'or  Sale. 


^  {h 


etnpanif 


DESIGN  AND  SUPPLY 
FOR  SPECIAL  NEEDS 

TRAILERS  •  PALLETS 
STILLAGES  •  CONTAINERS 
HYDRAULIC  LIFTS,  ETC. 

ASK  US  TO  CALL 

BASING  ROAD,  BASINGSTOKE 

TEL.:  SSI 


f<econditioned 


c.SKeRiTiflnesons 

LIHITED 


• 

Send  your  enquiries 
lo  the  Producers 

YRE  lillDDDIii9GiT©li^  NPY  S  Plg©Diyi€i  €©.  LYD. 

HIGHLANDS  HILL,  SWANLEY.  KENT 

Telephone:  Swanley  Junction  2306/7 

Telegraphic  Address:  “  Namsoluc,  Swanley,  Orpington  ” 
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PULSOMETER  PUMPS 

FOR  FOOD  PRODUCTS 


Pumpi  for  uiMcroonod 
liquid* 


FOR  UNSCREENED  LIQUIDS 
The  pump  has  large  passages  through* 
out  to  pass  spheres  of  any  size  up  to 
the  internal  diameter  of  the  suction 
branch.  Designed  to  avoid  choking 
and  for  easy  clearance  if  necessary. 


FOR  SCREENED  LIQUIDS 

Split-casing  Pumps  for  pumping  hot 
or  cold  screened  liquids  made  with 
open  type  impellers  to  avoid  chokage 
and  to  reduce  wear. 


Pump*  for  *croonod 
liquid* 

From  a  comprehensive  range  of  pumping  plant 
of  all  types  to  suit  particular  conditions,  the 
Pulsometer  Engineering  Company  is  able  to 
supply  most  of  the  pumps  required  for  the 
needs  of  food  industries  and  processes. 

THE  PULSOMETER  ENGINEERING  COMPANY  LIMITED 
READING,  BERKS. 

T*l*phon«:  READING  67182/5  &  67231 
London  Offico:  PuUomotor  Hou*o,  20/26  Lamb’*  Conduit  Stroot 
Talcphon*:  HOLborn  1402 


“ — then  you  need  Ambersil  Formula  One!" 

An  occasional  squirt  of  Ambersil  Formula 
One  Silicone  Spray  applied  to  your  Packaging 
Machinery  will  prevent  wax  build-up. 

Ambersil  Formula  One  is  a  pure  methyl 
silicone  fluid,  which,  being  colourless,  odour¬ 
less,  tasteless,  non-toxic,  and  chemically  inert, 
is  ideal  for  use  on  Food  Packaging  Machinery, 
Ambersil  Formula  One  is  a  first-class  “anti- 
stick”  for  any  purpose;  apply  it  wherever 
sticking  must  be  avoided. 


The  following  prices  are  at  present  operative 
for  the  12  ounce  Aerosol  containers;- 

Formula  One,  Singles  IS/-,  }  dozen  17 j- 
each,  I  dozen  161-  each,  2  dozen  IS  I-  each. 

AMBER  OILS  LIMITED 

11a,  Albemarle  Street,  London  W.l. 


Phone  MAY  6161/3 


oy  Btllutg  and  Sons  Ltd,,  The  London  Printing  Works,  Gmldford,  England,  Pegisteredfor  Transmission  to  Canada  including  Nem/oand!arJ, 


r  &  ^  tLA\/OURS 

BW  mucA 


GREENGAGE  E.M. 
22/6  per  lb. 

High  Boilings  2  fl.  ozs. 
per  cwt. 

Jellies  and  Pastilles 
U  fl.  ozs.  per  cwt. 

A  full  fruity  flavour 
with  character. 

Samples  on  request. 


■« 


n. 


'’^1^ 


POLAK  &  SCHWARZ  (ENGLAND),  LIMITED, 
SO,  Great  Cambridge  Road,  Enfield,  Middlesex. 
Telephone:  ENFIELD  6781 121314 


Food  Manufacture — November,  1959 


Today  almost  every  food  manufacturer,  including 
bakers  and  confectioners,  uses  gas  heat;  and  recent 
developments  of  new  gas  burners  and  ovens  offer 
increased  outputs  at  reduced  fuel  costs.  Gas  Industry 
research,  together  with  the  consumer  service  offered  by  the 
Area  Gas  Boards,  ensures  that  tomorrow  gas  will  be  even 
more  the. preferred  heat  source  in  the  food  industry  .  .  . 

AND  TODAY — every  industry  and  12  million  homes  use  GAS. 


ISSUED  BY  THE  CAS  COUNdj 


